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The Royal Family
of Solid Fuel Burners

The Low-Creosote Stove
Your home will be safer and warmer with a Blaze King C atalytic — here’s why.
No matter what wood you burn or how you burn it, creosote is probably your biggest safety problem.
Without proper maintenance, creosote can build up in the flue and chimney, posing a definite fire risk.
And wood smoke air pollution is recognized as a health hazard.
Those creosote and air pollution problems have been dram atically reduced with the introduction of the
catalytic combuster for wood-burning stoves. But until this season, catalytic stoves have had to burn hot to
be effective, much hotter than is usually needed to heat the average home.
Now, the patented Blaze King design allows low.
smoldering fires while maintaining the highest practi
cal efficiency and optimum combuster ignition. These
Please send Blaze King catalytic stove litera
fires may burn as low as one pound of fuel per hour.
ture and the name of the nearest dealer.
At these low-burn rates, the Blaze King promises:
NAME __________________________________
creosote reduced up to 90%; combustion efficiency
ADDRESS ________________________________
increased up to 95%; and heat output (per pound of
CITY _______________ STATE_______ ZIP_____
fuel) increased by 25%.
W oodcutters M anufacturing, Inc.
The Blaze King Catalytic will make your home safer
Route 4, Box 218
W alla W alla, W ashington 99362
(509) 529-9820
and warmer — on less fuel. What more could you ask?

PEST-PRUFE ™ is small and unobtru
sive-rugged, hi-impact case has black
finish with brushed silver face. Measures
only 3-1/2 ”x 4 ”x 3-1/2 ” . Weighs about a
pound.

Clear Your Home o f Mice, Rats,
Roaches and Other Pests—and
Keep Them Out!
PEST-PRUFE™ is a home-size version of the
commercial pest control device that's safe for people,
pets and the ecology. Try it in your home for 30 days.
They don’t call them pests for nothing. The
bugs and rodents of this world can make life
miserable. Traps, sprays and poisons seem to
have little effect . . . and professional exter
minators don’t come cheap. But now you can
eliminate troublesome pests and keep them
out thanks to new utltrasonic PEST-PRUFE.
The electronic PEST-PRUFE unit doesn’t
kill rodents or insects—it repels them. Early
laboratory research showed that ultrasound
was effective in modifying the behavior of
mice and rats.
As commercial exterminators began using
ultrasonic sound to control rodents, other
studies indicated that certain frequencies
affected the behavior of insects, too. Now,
professional pest control companies acknowl
edge the usefulness of ultrasonics in control
ling certain rodents and insects.
UNIVERSITY TESTED
The heart of this new, electronic marvel is a
special quartz crystal speaker. It enables
PEST-PRUFE to emit ultrasonic sounds that
only pests can hear.
These ultrasonic frequencies “attack” the
auditory and nervous systems of rodents and
certain insects causing pain and discomfort.
The pests are forced to abandon the covered
area and will not return while you continue to
use PEST-PRUFE.
A leading university tested PEST-PRUFE
as absolutely safe for humans and pets. And
PEST-PRUFE is effective in repelling:
Rats
Mice
Carpenter Ants
Roaches
Silverfish
Crickets
Water Bugs Locusts
Fleas
. . . and many other
pests

since there are no poisonous chemicals, the
ecology is not harmed in the slightest.
The ultrasonic output is above the hearing
range of humans and household pets, so
PEST-PRUFE is safe for use anywhere. It will
not interfere with any electronic burglar
alarms, fire or smoke detector, TV reception
or other electronic equipment.
SET UP A BARRIER TO KEEP
PESTS OUT THIS WINTER.
When you get your PEST-PRUFE you’ll
begin to notice some results in a few days. In
two to six weeks your infestation will be elim
inated. Then continual operation of your unit
will prevent further nesting and inhabitations.
Even with colder weather approaching, you
can keep pests from coming indoors as long as
your PEST-PRUFE is in operation.
JUST PLUG IT IN.
There’s no installation with PEST-PRUFE.
All you do is plug it into any 110-Volt AC out
let. The solid-state electronics and quartz crys
tal speaker require only 5 watts of power—
just pennies per month—and it’s mainte
nance free.
Put PEST-PRUFE anywhere: home, apart
ment, store, warehouse, or factory. It’s the
perfect answer for facilities where food is
stored or handled such as schools, hospitals,
and nursing homes.
It will repel pests from areas that are diffi
cult to seal-off such as garages, farm
outbuildings, boats and vacation homes. One
unit protects an area up to 2500 cubic feet.
YOU CAN’T BUY BETTER
PEST PROTECTION.
PEST-PRUFE is state-of-the-art technol
ogy. Until now, commercial units used by
professional pest control companies cost up to
$200—but lower cost solid-state components
allow PEST-PRUFE to give you the same pest
repelling power for only $49.95 (plus $2.85

shipping and handling). Now there’s no need
to empty messy traps or buy poisonous chemi
cals again and again.
TRY IT FOR 30 DAYS
WITHOUT RISK.
We urge you to try the PEST-PRUFE unit
for 30 days. If you don’t see proof that it is the
most advanced, efficient pest eliminator
available today, return it for a complete, no
quibble refund—including return postage.
You are protected by a one-year manufac
tu re r’s w arranty as well as S h elburne’s
26-year reputation for satisfied customers.
HERE’S HOW TO ORDER.
To order, simply send your check for $49.95
plus $2.85 shipping and handling to the
Shelburne Company at our address below.
Credit card holders can speed their delivery by
using our toll-free number.
(Md. residents should add 5% sales tax.)

---------CALL TOLL-FREE:--------Monday thru Friday
9 a.m. to 5 p.m. Eastern Time

(800) 638-6170
All other times call
( 800)

228-2606

----- Maryland residents call 363-4304-----Get rid of rodents and insects without using
messy traps or poisonous chemicals. Let
PEST-PRUFE clear your home promptly and
effectively. Order one today and try it for a full
month at no obligation.

TTDas

Shelburne
110 Painters Mill Road Dept. Y68
Owings Mills, MD 21117
(301) 363-4304
® The Shelburne Company 1982
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GIVE THAT SUPER PERSON
A SUPER CHRISTMAS GIFT SUPER SPLIT M IN I LOG SPLITTER

FXG offers homeowner’s a rugged splitter that lasts
years & years — the patented SUPER SPLIT MINI.
The MINI splits logs up to 24" long x 30" dia. This
rack & pinion mechanical gear-driven splitter
produces an amazing 7 sec. cycle with 10 ton
impact. The MINI is available with an inter
changeable 1/2 H.P. electric motor or 2 H.P. gas en
gine. A great idea for a Christmas gift to make log
splitting easy for that SUPER person in your life!
See your nearest dealer or call or write today.
FXG CORP., 3 SULLIVAN ST., WOBURN, MA 01801

HOME GARDENER’S CATALOG
c h o \&

T ", t T b

•
•
•
•
•
•

Select from over 500 seed varieties
New Oregon Sugar Pod II
Improved Oregon Giant Pole Bean
Herb Seeds and Herb Plants
Profitable Gardening Projects
Potpourri Supplies • Botanicals

FREE 70 page catalog filled with
Gardening Tips and Cooking Hints

Nichols Garden Nursery
1190 DE Pacific
Albany, Oregon 97321

Over 30 years o f reliability and service

This...
could have
been
prevented
PROTECT
YOUR HOME
FROM
DESTRUCTIVE CHIMNEY FIRES NOW!
Flue & C him ney Fires reported up 25% in one year! D o n 't become part o f the statistics.
C H IM F E X C him ney & Wood Burning Stove Fire Extinguishers sm other flue fires
th a t occur fro m soot b u ild -u p in chim neys and o th er exhaust systems. NO W A TER
D A M A G E . W orks q u ic k ly , safely.
N ow used by Fire Departm ents across the co u n try.
Available wherever fireplace equipm ent is sold and at most discount stores.
Standard R ailw ay Fusee C orp., Signal Flare Division, Box 17 8, B oo nto n, N.J. 0 7 0 0 5
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Letters
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The Great “ Gold Rush” .............................................................................. Lynn Ann Ascrizzi
Okra in the North................................................
................. ...................... Jack C. Barnes
Gypsy: A Hefty New Banana Pepper.................................................
Jan Mahnken
Hearthside Cookery...................................................................................................... RebeccaHinton
Cooking Over the Coals
How to Build a Cordwood Hot Tub.............................. ........................................Robert L. Roy
We’re Raising Our Own Firewood............................................................................... RebeccaHinton
When the Kids Want a Pony.......................................................................... Marlys Denholm
Pony Sense........................................ .................................................................. Fran Stoddard
Natural Dyes From the Backyard..................................................................... Jonell Duquette
Some Hints I Wish I’d Been Given
Before Starting With Dyes.......................................................................................ElizabethBailey
The Art of Home-Smoked Fish.......................................................................Jo Ann Gardener
An Apple’s Eye View of History...................................................................Francis X. Sculley
A Christmas in Bertie County ..................... ............................................Gail L. Roberson
Holiday Chocolates.................................... ..................................................... Pamela Boersma
Holly is Jolly!..................................................................................................... Doris Stebbins
Dill-i-cious Dill Recipes............................................................................................Bea Comas
Pine Needle Tea............................................................... ..................................Beth Deardorff
The Farmstead Reviewer
The Farmstead Bookstore
The Kindling Box

OUR COVER: Farmstead Wreath by Jerry Howard of
Positive Images, Wayland, Massachussets.
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BETTER SNAPPER?
'-^ C r e a tio n s

C '^ 4 J i

Dear FARMSTEAD,

Sled with white oak runners.
Sturdy enough for outdoor use or
use as a winter decoration.
Runners 36” long--5” high-top
16x17. $43.70

I’m writing in reference to the
article ‘‘Try Snapper for Supper” in
the Summer 1982 issue of Farmstead
Magazine. I wouldn’t care for snapper
that way. My father-in-law taught me
to dress snapper back toward the
depression days, when my husband
lost his health. With six children we
ate a lot of turtle, fish and game.

PO Box 4 8 7 , D a n v e rs , IL 6173 2

FINE GARDEN AND FARM TOOLS
Smith & Hawken offers the finest durable tools,
forged in England: forks, spades, shovels, hoes,
rakes, scythes, trowels, pruners, shears,
and more.
FREE ~~
mail order catalog
of durable tools
68 Homer, Dept. F22, Palo Alto, CA 94301

^ .D W A R F FR U IT T R E E S -^
Enjoy lovely blossoms and luscious full-sized
fruit from your garden. Leuthardt pedigreed
trees are the result of more than 100 years of
family specialization. Choice varieties of fruit.
Send for catalog. Visit our nursery.

L e tte rs
CORAL VINE

HENRY LEUTHARDT
DEPT. F , EAST MORICHES, N. Y. 11940

Dear FARMSTEAD,

YOU CAN GROW HERRS!
Current catalog o f herb
plants includes detailed
growing guide, herb gar
den plans, recipes and
more!

Send $ 1 .0 0 (R e fu n d a b le
1st O rd e r) to :
SA N D Y MUSH HERBS
R t. 2, D e p t. F M
Leicester, N C 2 8 7 4 8

SelfCleaning

I am looking for a coral vine. In the
12 nursery catalogs I have seen they
are not listed. Why don’t the catalogs
have them?
My porch is 20 feet long and I
would like a vine for shade. I would
appreciate if any readers who have or
know about this vine would write me.
In return I will send the stamp and
some old-time Vine Pomegranate
seed to them, and pay a good price for
two vines.
Thank you.
Leroy Emory
Savannah Street
Cowpens, South Carolina 29330

What I do is have a big tea kettle
filled with about a gallon of boiling
water. Pour the water over the turtle,
take a knife and scrape the skins and
shell. If scalded correctly it should
come clean. Take the point of the
knife and cut between top and bottom
shell (you should be able to see a thin
line). If you are new at this, cut
around one side of bottom shell and
lift up and cut as close to the shell as
you can. There is lots of meat sticking
to the bottom shell.
Cut clear around the edge of the big
shell and take out your legs one at a
time and then the neck (cut the feet
off before this). If it’s a big turtle I cut
the skin off the legs, otherwise I soak
for two hours in salt water, then rinse,
flour and fry as you would chicken.
Sometimes I bake it, or make soun as I
would make beef soup. B.E. Kostich
may cook turtle that way, but I prefer
to dress them first myself.
Mable Corle
Howard, Kansas

OPEN POLLINATION
Dear FARMSTEAD,
LOOKING FOR HELP

increases
woodstove efficiency up to 30%
• inhibits creosote build-up
• prevents chimney fires
• reduces woodstove pollution
• monitors stove s efficiency with highaccuracy magnetic temperature gauge
•

DESIGNED TO RETROFIT
MOST BRANDS OF
WOODSTOVES
Today • send $1.00 (postage and handling)

I would like to ask for help in
finding open pollinated (not hybrid)
seed. I would prefer to deal with
people rather than companies if
possible. A few of the hardest to find
for me have been: wheat, oats,
barley, rye, buckwheat and grain
sorghum. Also, I have been trying to
find a start of onion sets like my great
grandmother brought with her from
Bohemia. The onions reproduce like
the Egyptian Onion, but have a large
bulb in the ground.
I thank you and wait for readers
replies.

I’m a mother of four children. We
have decided to move back into the
‘‘backwood and mountains” to be self
reliant as I lived as a child. But as I
grew so did the towns and cities. The
trouble is where can we go?! And are
there others who feel as we do?
With our horses and back-land
knowledge, we have only to find out
what land is open to us or if there are
any people who would care to share
their luck with us. I am also a farrier.

Charles D. Greenwood
P.O. Box 183
Chunchula, Alabama 36521

Ms. Shaweeka McComis
971 N. Coleman Rd.
Shepherd, MI 48883

Dear FARMSTEAD,

for information & literature.

LINCOLN WORKS, INC.
194 MILLERS FALLS RD., TURNERS FALLS, MA 01376
TEL: 413-863-908Q

■
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riATURALICIOUS
Who says natural
cooking has to be
dull and difficult?

THE FACTS ABOUT NA TURAL COOKING

NATURES COOK BOOK

Many people think natural cooking is bland and complicated ...
too expensive and too much hassle. They think it won’t taste good.
These unfortunate misunderstandings may keep some people
from trying natural cooking. But let’s separate some myths from
fact.

•
•
•
•
•

Keeps you from having to diet
Saves money on your grocery bills
Helps you feel better and have more energy
Saves you needless trips to the doctor
Helps you and your loved ones live longer and healthier lives

MYTH — “Natural cooking is bland and unexciting. My family will
never go for it.”
FACT — Health foods can be d u ll... no doubt about it. But it’s
important that you realize we’re talking about natural cooking, not
HEALTH FOODS. Natural cooking simply means eating foods that
have not been treated with dangerous chemicals or artificially
sweetened and robbed of their nutritional value.
Many people who cook naturally are amazed at how good natural
food tastes to them. It’s like the difference between sun ripened fresh
fruit and the stuff they sell us in cans. There’s no comparison.
MYTH — “Natural cooking's too complicated... and expensive.
Who needs the hassle.”

A NATURAL GIFT IDEA
276 Delicious, Healthy, Simple-To-Prepare Taste Treats
• Scrumptous main dishes
• Creative casseroles
• Delightfully different desserts
• Unique salads & beverages
• Natural breads
• Healthy cakes, cookies & candies
• Even appetizers & other treats

FACT — Natural cooking can actually be cheaper.
The U.S. is in the midst of a nutritional revolution. It’s about time.
Literally millions are discovering that they need not feel run down all
the time ... or live on a perpetual diet.
They’re learning that a simple thing like eating naturally can make
a big difference in how they feel... and actually save them money on
their grocery bills.
MYTH — “ I don’t think I’ll really feel better... or that the way I cook
is hazardous to our health. How can this natural cooking help us live
longer or avoid doctor bills?
FACT — Experts predict that one of three people in America will
get cancer. Half of them will die from it. In fact you’ll probably be
shocked to learn that American men only rank 22nd in life
expectancy. In males over 40 the U.S. only ranks 37th among the
nations of the earth.
Certainly poor eating habits are not our only problem but it’s
definitely a major factor. When it comes to better health, the ball is in
your kitchen a high percent of the time. Sooner or later we become
what we eat.

WE GUARANTEE IT
Try Natural Cooking for 30 days. If you don't feel better and enjoy
eating more than ever we’ll cheerfully refund your full purchase
price. Just simply return it. We'll even pay the postage. No
questions asked.

A NATURAL GIFT IDEA THAT KEEPS ON GIVING . . . Great for
Showers, Weddings, Mother’s D a ya n y one you love!
YOUR Cooking Guide sounds like something I’ve been looking for.
With your money-back guarantee I’ve got nothing to lose. Please
send m e ___________ copies at $7.95 each, (add a nickel and we’ll
pay postage and handling.)

TOTAL enclosed________________
SHIP TO:
NAME ___
ADDRESS
CITY ____

STATE

.ZIP .

To keep our cost down, only prepaid orders can be accepted.
P.S. □ Send info on how our group can use your Cooking Guide as
a fundraiser.
Please make check to Good Life Resources and mail today to 5764
Mill St., Erie, Pa. 16509

FARMSTEAD MAGAZINE
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GOOD CHOICE
Dear FARMSTEAD,

Select from 1300 varieties. Many ex
otic exclusives from England, Europe,
Canada. Send for it today.

STOKES SEEDS, INC.
2282 Stokes Building, Buffalo, N. Y. 14240

GO LIG H T LY.
in pure cotton drawstring pants, tops, jackets

r v l r v -,
lA y V A J

I have just received my 1982
Harvest issue of Farmstead Magazine
and I was most pleased by two
features that I thought special and of
great interest to me.
These articles were “ Your House is
Only as Safe as Your Chimney” by
Lynn Ann Ascrizzi and also “ World
Champion Pumpkins” by Howard
Dill.
The articles were too much to
praise in mere words, but you and
your staff deserve compliments for
publishing those two especially.
Thank you ever-so-much for your
cooperation, effort and time. I look
forward to the coming issues of
FARMSTEAD MAGAZINE.

* cottage industry
Box FSC Burkittsville. MD 21718

Ronald A. Mawhinney
Janesville, Wisconsin

and she had free access to a salt
block. So, I picked up a bag of
Swertfeeds Horse Krunch, with 16
percent protein. She has stopped
chewing wood and has put on good
weight. (You can’t see her ribs now).
She is very quiet and gentle and
nothing scares her. She’s a real quiet
Arabian which is unusual. We have
just started riding her. She’s four now
and my nine year old daughter, Missy
is riding her. I hope you can get some
horse krunch where you live.
It works two ways: stops horses
from chewing on wood and puts
weight on them.
P.S. Farmstead, I really like your
article on the work horse. We live in
Mennonite country in Ontario and see
work horses all the time. About 20
horse-drawn buggies go past our
home every day.
Keep up the good work.
A horse-loving friend,
Lynda Cuthbert
St. Clements, Ontario

GREENHOUSE
ACCESSORIES
Unique selection of hard-to-find
hobby greenhouse equipment and
supplies. Send $ 2 .0 0 today for 32
page catalog.

CHARLEY’S GREENHOUSE SUPPLY
12815IFS) - N.E. 124th St.. Kirkland, WA 98033

Y ou w ill love th e all n ew 1983

Draft Horse Calendar

HOT STUFF!
Dear FARMSTEAD,
I would like to have a recipe for
putting up Hot Jalapeno peppers.
Perhaps your readers know of some.
Thank you.
Barbara Welborn
Rt. 1, Box 118
Groveton, Texas 75845

CURE FOR WOOD CRIBBERS
Dear FARMSTEAD,

Grover Edwards

A wall calendar with 12 FULL
COLOR photos of draft horses at
work & play.
A beautiful gift that is appreci
ated all year long. $5.50 each, or
$5 each for 2 or more. Postage
included. Prompt shipment. Sat
isfaction guaranteed.
M ISC H K A FARM
Route 2
Whitewater, W l 53190
6
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I am writing with regards to Sandy
Wright’s letter, “ Happy Horses”
Early Summer 1982.
We have three horses in our bam
right now. We bought a very sick
run-down registered half Arabian last
fall. She just turned three. She was
bred and had a seven month foal.
That is when she started “ crib
bing” or wood chewing. She ate our
stall door, window ledge, and posts.
We only have half an acre of land
and I thought her problem might be
boredom. So, I hung an old bottle with
small stones in it for her to play with. I
helped some but she still kept
chewing wood.
My next thought was she was
missing some vitamins in her food. I
was feeding good hay, crushed com

WE FINALLY MEET
Dear FARMSTEAD,
Thanks so much for such a wonder
ful magazine. I’ve been looking for a
long time for a magazine like yours.
You see automation has taken its toll
on our young Americans and without
the sound advice and past exper
iences of our old-timers we have a
hard time improvising. Farmstead
Magazine brings to life the past arts
of gardening and preserving for
survival, not hobby. I have in the past
subscribed to other publications but
none of them has been as instructive
and helpful as Farmstead.
Thanks!
Mrs. Elaine Winegardner
Circleville, Oklahoma
CORRECTION
Marty Frank’s book review in the
Fall 1982 issue was printed with an
incorrect address for The Cheese
Press, publishers of Making Cheese
at Home. It should read:
The Cheese Press
Ashfield, Massachussetts 01330
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As part of a survey, Farmer’s Wholesale Tarpaulin
Mfg., over 50,000 buyers nationwide, offers to far
mers, government, and the general public a free
tarp maintenance guide plus access to wholesale
tarp pricing and will ship all readers who respond to
this publication, any heavy duty truck size tarpau
lin listed. Each tarp style HD 18-PVC, is fabricated
with a high density reinforced base fabric, polycoated on both sides. Virgin grade ingredients pro
vided by Gulf Oil Co., and Dow Chemical. All seams
are electronically welded 100% waterproof. Extra
strength nylon rope hems are double lock-stitched,
one row of heavy duty thread sewn on each side of
the Vi” brass grommets anchored on 3 ft. centers, 5
ply corners with triangular patches for greater ten
sion strength. High resistance to tears, rips, mildew
and weathering. Style HD 18-PVC tarpaulins are
suitable for most all bulk and pallet-riding mater
ials. AG/Construction applications and will be ac
companied by a 1-year workmanship warranty. For
extreme conditions, heavier fabric may be advis
able, let our expert sales department recommend
the most efficient fabric for your specific use.
F.W.T.M. offers a complete variety of stock and cus
tom manufactured covers in coated vinyls, canvas,
neoprene, netting and hundreds of other fabrics
almost at cost. Should you wish to return your
tarps, you may do so and receive a full refund less
freight and handling and keep your free tarp main
tenance guide. No requests accepted after the close
of business November 30 (subsequent prices may
vary). $50.00 credit card minimum. To order, you
may call toll free and charge tarps to major credit
cards or by mail.

k
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Sales Offices:

;»
:h

405 Seattle Tower, Seattle, WA 98101
203 Wabash, #1804, Chicago, IL 60601
314 W. 53rd St., 2nd Floor, New York, NY 10019 "
620 Peachtree St. N.E., #306. Atlanta, GA 30308
12750 Merit Dr., #222 LB 20. Dallas, TX 75251
1099 22nd St., Sacramento, CA 95815

•&

MAIN FACTORY:

319 West 17th St. . Los Angeles. CA 90015
Indicate quantity next to size
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6x8 $4.50

_

18x32

8 x1 0

7.50

_

2 0x30

10x12

11

__ _

2 4x24

12x16
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__ _

14x48

10x20
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___

2 4x30

14x20
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__ _

2 6x28

63

12x24
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__ _

20x40

67

16x20

27

__ _

2 4x36

75

16x24

29

__ _

2 6x40

83

2 0x 2 0

31

___

2 6x55

109

18x24

33

___

3 0x 6 0

135

2 0x24

35

__ _

5 0x 1 0 0 375

12x46

45

A N Y C U S T O M S IZ E

Total of $ __

Credit Card Orders
for fast shipping call:

enclosed.
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‘ Add S3 00 handling for each farp. M ost orders shipped
UPS C o lle c t — O rder over S500 fre ig h t p re p a id C al
residents only include 6 'v % tax Rush Orders add 15°/o.
S hipped in 72 hours — oth erw ise a llo w 2 6 w eeks

State
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TOLL FREE
NO TARP HAS A LIFE TIM E GUARANTEE!

I

MAKE CHECK PAYABLE TO:

Complete and mail entire tarp
order form at right

Nationwide (800) 421-9055
California
(800) 252-2295
Open 7 days

\■
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FARMER'S WHOLESALE TARPAULIN MFG.

HOW TO ORDER
OR

n

Z 'P .

Phone
Yearly tarp usage
It
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My mother-in-law dumps ashes [coal
and wood] and cat excretions onto her
garden. Can this be any good for her
garden?
If you’ve been looking to Fido or
Kitty as possible sources of fertilizer
for your garden, Dr. Paul Meckley, a
veterinarian at the University of
Delaware, has some words of advice:
Forget it, for at least two reasons. The
first is public health. The second is
the value of the fertilizer.
“ Dog and cat manure both contain
organisms that can cause human
health problems,” Meckley says. “ It
has been estimated that 90 percent of
young puppies are infected with large
roundworms which can also affect
humans.”
The eggs of the roundworm live for
a long time in the soil. They hatch into
larvae and are transmitted through
the mouth. “ They are a definite
potential health hazard to humans,
causing a larval migration through the
skin or the intestinal organs of an
abnormal host,” the veterinarian
says. In humans, the disease is called
visceral larval migrans. Young child
ren generally get this disease by
eating soil that has been contam
inated by an infested animal.
Because of this and other health
hazards, throwing either dog or cat
manure into the garden is not a safe
practice.
According to Vaugh Holyoke, Ex
tension Crop Specialist at the Uni
versity of Maine at Orono, ‘‘hardwood
ashes contain more potash then
softwood ashes and ashes from a high
heat burn would contain less potash
than from low heat combustion.
“ I think the key factor when using
wood ashes is one must realize that
they are both a liming material and a
potash source. If a garden already has
an adequate pH level and ashes are
used to provide potash, the pH can be
pushed so high that other problems
develop (such as micronutrient de
ficiencies). It would also be possible
to push the potash level out of balance
while using ashes to rectify an acid
soil condition.
“ As a related topic we have had
occasion to analyze ashes from bark
burners (from sawmills) and the lime
and potash values from bark ash is
much lower than from wood ash. Coal
ash has very little fertilizer value but
when added to the soil it may be
beneficial as a soil conditioner.”
8
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Wood is six times more efficient
than brick, four times more efficient
than cinderblock, 15 times more
efficient than concrete or stone, 400
times more efficient than steel, and
1,770 times more efficient than alum
inum.

Help! My husband and I are inter
ested in starting a herd of Mohair
goats. But we are having a difficult
time obtaining information on these
goats. We are looking for breeds
available, good and bad points about
each breed, hair texture, what mar
kets are open to us and so on. Can
you help?

We contacted Abigail Lumsden
who has raised angora goats. Here is
her reply:
The Angora goat is a breed raised
for the production of mohair. True
mohair is very strong, white and
lustrous with no crimp. Angora’s
require the same general care as dairy
goats but have lower feed require
ments. Does generally have one kid
and give just enough milk to feed it.
Interbreeding with dairy goats has
failed to produce a dual purpose
breed. An average yield is ten pounds
of mohair per animal from two
shearings a year.
Most of the mohair raised commer
cially in the U.S. is of three-inch
staple and is shipped to Texas to be
processed in England. Small pro
ducers often sell to craft shops and
handspinners, with the price varying
widely in different areas.
Angora goat breeders in your area
may be found by contacting Mary
Jane Glascock, Secretary, American
Angora Goat Breeders Association,
Rock Springs, Texas.

I have heard that various people in
various places in the United States are
developing meat goats [breeds or
type]. I would appreciate any infor
mation you can give me about this.
According to Lee Crawley, author
of “ The Home Milker: How to Choose
a Great Family Goat,” in the Summer
1982 issue of Farmstead Magazine:
Meat goats are generally derived
from any breed or crossbreed. The
usual procedure is to castrate young
males when a few days old and raise
them for market purposes. Milk-fed
kids are required in some areas where
ethnic practices and holidays call for
them, and there are several entre
preneurs who make regular trips
through a particular portion of the
country to collect them.
When wethers (castrated males)
are raised for home consumption,
they are often fed out nine months to
a year or slightly more of age, and
then butchered. Undesirable female
kids are also sometimes raised for this
purpose. Certain ethnic groups
(Libyans, for instance) prefer fullgrown does for roasting at special
feasts. Home dairy goat breeders
often butcher aging does and make
the meat into sausages, salami, etc.
In Africa, Pygmy goats were a
major source of both protein and fat in
certain areas. (Fat was used as oil for
cooking, lighting, etc.) Crosses of
Pygmy goats with larger breeds will
often result in a “ Meatier” animal
(with more body fat).
In my part of the country, meat
goats are raised incidentally as part
of the farmsteading program, almost
strictly for home consumption. To
keep up to date on goat happenings
you may be interested in the United
Caprine News, P.O. Drawer A, Rotan,
TX 79546.

In mid-June, I saw a large snapping
turtle who refused to budge as I
neared it. I took the opportunity to
examine it up close and saw that it
was straddling a hole alongside the
road. The hole contained at least two
large white eggs. Further down I saw
more clawed and disrupted dirt.
Could you tell me how many eggs a
snapping turtle usually lays and how
long it’ll take for them to hatch? Also,
is there any place I can find a trap
design?

dark brown insect about 3/8 to 1/4
inches long with a beak at the front
end. They may be sprayed when the
bugs are seen during flowering with
pyrethrum or malathion. It is also
possible your blackberries are infect
ed with virus. Once infected, a plant
remains infected for life, and there is
no control of viruses in plants. Viruses
are generally spread by aphids from
wild, infected plants and your only
option is to control the insect and start
over with virus-free plant material.

We contacted Zoology instructor
Barbara McCleane at the University
of Maine, Orono. Here is her reply:

I made preserves this summer and
was disappointed because the fruit
floated in the jam. Also, I had crystals
form in some of the jelly I made, why?

Snapping turtles usually lay their
eggs in the early mornings during
June. A normal sized clutch is
believed to be 20-30 eggs laid in a
single hole. Your turtle may have dug
several holes until one was suitable to
her. Hatching takes place in late
summer and it might be possible to
find hatchlings around in SeptemberOctober presumably making their way
back to water from the nest. Late laid
eggs may not hatch until the following
spring.
I think you might find “ The
Peterson Field Guide Series, A Field
Guide to Reptiles and Amphibians of
Eastern & Central North America’’ by
Roger Conant, helpful for a trap idea
and also care in captivity.
The site where you saw the eggs
being laid is probably an area of
preference for turtles to lay them and
it is possible that if you returned to
that spot next June (or this fall for the
young), you might by lucky enough to
get a repeat performance and get your
turtle then. Snappers are awkward on
land, but do be careful!
Recently we purchased an abandoned
farmhouse. On our property is a patch
of blackberry bushes [canes] roughly
50 square feet. The berries were very
small and odd shaped, and there were
very few of them. What can we do to
revitalize this patch?
We contacted Sue Van Wyck, area
Vegetable Specialist at the University
of Maine’s Cooperative Extension
Service. Here is her reply:
Small, irregularly shaped fruit can
result from the invasion of the
tarnished plant bug, which feeds on
the flowers, deforming the resulting
fruit. The tarnished plant bug is a

Your fruit floated in the jam for
several possible reasons: the fruit was
not fully ripe; it was not thoroughly
crushed or ground; it was not cooked
long enough; it was not properly
packed in jars. To help prevent
floating fruit, remove pan from heat
as soon as the jam is cooked. Then
alternately stir and skim the jam for
five minutes.
Crystals throughout the jelly may
be caused by too much sugar in the
jelly mixture, or by cooking the
mixture too little, too slowly or too
long. Evaporation of liquid causes
crystals that form at the top of jelly
that has been opened and allowed to
stand. Crystals in grape jelly may be
tartrate crystals. (To prevent form
ation of tartrate crystals in grape jelly
let juice stand in a cool place
overnight, then strain through two
thicknesses of damp cheesecloth to
remove crystals.)
I’ve grown irises for a number of
years now, but have always had
mixed results when I’ve tried to
divide them. When is the best time to
divide? What is the best method, and
what special care should I give them?
Every year there are questions
about iris—when to divide them, how
to divide them and the care and
treatment needed.
Normally, an iris should be divided
two to five years after planting. When
plants become crowded, divide the
offshoots from the rhizomes. First,
cut leaves to one-third their full
height. Then dig under a clump of
rhizomes and lift out the whole clump
at once. Use a hose spray to wash
away soil from the rhizomes. Cut
rhizomes apart with a sharp knife.

Each part or division must have at
least one fan of leaves, several inches
of healthy rhizomes and several good
roots.
Plant the rhizome division in a
well-prepared soil in a sunny area.
Space plants about 13 inches apart.
To plant, dig a shallow hole that is
large enough to accomodate the
rhizome piece. Form a cone of soil in
the center of the hole to serve as a
planting base. Place the rhizome on
the cone and carefully spread the
roots around the cone. Fill the hole
with soil and firm it around the
rhizome. Water to settle the soil
around the roots.
In light soils, the top of the planted
rhizome should be two inches below
ground level. In heavy soils, plant
with the top of the rhizome slightly
above the ground surface.
Check for iris borers and remove all
infected parts before planting.

This year I was going to plant a lot of
herbs and try some teas. I have been
reading several of your articles on
them and I thought this year I would
plant some others besides regular
standbys. Then I read an article in
Consumer Digest May/June 1982 that
warned of using some wild herbs.
What should I do?
We contacted Madeleine Siegler,
proprieter of Monks Hill Herbs and
frequent contributor to Farmstead.
Here is her reply.
You will be quite safe in growing
and using for tea any of the herbs I
mentioned in my article (Fall, 1980).
Catnip, lemon balm, peppermint and
spearmint, sage and chamomile have
been used and recommended for
many years by herbalists of integrity.
The article from Consumer's Digest
is quite right to warn of the possible
danger of experimenting with little
known herbs recently touted as having
great medicinal value. Since I doubt
that you were planning to grow devil’s
claw or juniper for tea, you have no
need to panic.
Kathleen Meister, research as
sociate with the American Council on
Science and Health, who says she
“ would no sooner fool around with
herbs than...pick her own mush
rooms” is only warning against those
herbs mentioned above, and their
like. Enjoy your tea, it is better for you
than the caffeine in coffee or tea.
FARMSTEAD MAGAZINE
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SOTZ MONSTER MAUL
•S p lits m ost logs in o n e lic k - w o n 't
stick.
• N o strug g lin g lifting h e a v y logs u p
to high p ric e d p o w e r splitters.
• D rop 'e m , saw 'e m , s ta n d 'e m up,
a n d split 'e m !
• F o r g e t a b o u t lost, stuck, or flying
w e d g e s.
• N o gasoline, no set-up, n o ta k e 
dow n .
• N o w o o d e n han dles to re p la ce .
• N o gim m icks. Just sim ple physics!
W e a t Sotz h a v e b e e n m a kin g th e
s a m e q u ie t o ffe r fo r ye a rs: Try a
M on ste r M au l a t our risk! W ithin o n e
year, if yo u d o n 't think its th e fastest,
least tiring m e th o d o f splitting fire 
w o o d , le t us know , a n d w e will g iv e
y o u y o u r m o n e y b a c k , in c lu d in g
shipping . . . . Plus, it's g u a ra n te e d
a g a in s t fa ilu re fo r lO years.

SPECIFICATIONS
W e ig h t;

Head-12 lb. (Total
w e ig h t 15 lb.)
C o n stru ctio n ; H ig h -c a rb o n steel
h e a d , h a rd e n e d e d g e .
High s tre n g th steel
handle.
G u a ra n te e ; 1-YEAR TRIAL OFFER
+ lO years a g a in s t
failure.
F a c to ry pickup.
D e livered to yo u r d oor.

Price:

$19.96
$24.96

VISA o r MASTERCARD RUSH ORDERS
CALL TOLL FREE 1-800-321-9892
Inside O h io 1-216-236-5021
SEND CHECK OR MONEY ORDER.
Sorry N o C.O.D.'s

OR

OUR 26TH YEAR
2 4 ” OAK

Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
will.

David Haenke, Caulfield, Mo.

BURNS HEAVILY FOR
10 YEARS!

65 YEARS OF WOODCUTTING

W e’ve had over ten years of experience
w ith tw o of y our fifty-five gallon stove
kits. They have been b u rn t heavily every
year and we look forw ard to m any more
years of satisfaction from them , I have en
closed a check for $32.77 for a th irty (30)
gallon stove kit.
Jefferies O rchard, Mr. Dale Jeffries,
Springfield, IL

In th e last 65 y ears I have c u t a lot of
wood and I have logged C alifornia to
A la sk a , b u t t h a t M o n s te r M aul is a
b eater. If a m an had a place to sta n d he
could sp lit th e w orld w ith th a t thing.
Mine is a t p resen t trav elin g from woodpile to woodpile and when I dem and it
back, I ’m sure th e re ’ll be some orders.
Theo Bachm an, Ju n eau , AK

MONSTER BUSTS UP
SNARLED LOGS!

NOTHING COMPARES FOR
EASE & SAFETY

A bout 10 days ago I ’m out beating futilely
on some big old snarl ends of th e last of my
firewood from two years ago th a t I d id n ’t
w ant to deal w ith till I got d esparate.
K notty, crooked grain stuff. My old maul
tookrturns bouncing off and sticking in so I
had to keep beating the log on the ground
to g et it out. I b eat on one for ten m inutes,
cursing and sw eating and finally got the
maul stuck in so bad I couldn’t get it out. I
left the maul stuck and went in the house
and ordered the M onster Maul. Today I
saw som ething orange sittin g beside the
mailbox and it was the M onster Maul. I
took it and busted up the rem ains of the
pile in about five minutes, usually with one
lick each, on those snarl logs. Then I hit the
log my old m aul w as stu ck in th a t J
couldn’t get out and the maul was loose
and I pulled it out and threw it on the
ground, and left it there. Then I busted up
the log in two licks and came in here and
w rote this, and ordered a M onster maul for
my d ad for C h ristm a s. I t ’s n o t o ften
anything these days will do w hat it says it
10
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Since we cu t and split a minim um of 50
cords of oak each year, we need the m ost
efficien t e q u ip m e n t possible. W e have
tried every tool known, including a heavy
d u ty m o to r d riv e n w ood s p litte r .
N othing com pares to your maul for ease
and safety. One man with your M onster
M aul can produce more ready wood th an
tw o men on a pow er driven hydraulic
wood splitter. This has been proven m any
tim es on my ranch.
H. P atrick T rites, Covelo, Ca.

DON’T KICK YOURSELF
I recently ordered one of your M onster
M auls and can say th a t it is th e b est tool
I have ever used to split any and all sizes
of wood. I used it to split an oak tree th a t
was 42 inches in diam eter. Thanks. Second
L etter: Shortly a fter I received my maul
which had a catalog w ith it, show ing your
stove kits, I decided to order th e round
door k it and try it. I installed th e k it on a
42 gal. w ater sto ra g e ta n k an d p u t it in
our fireplace. The stove paid for itself in
one m onth (January) and our h eat pum p

has only been on one m orning. (It was
14 °F). We are heating all of our living area
in an 1800 sq. ft. house and h a v e n ’t been
this warm since we have lived in the house.
I ’m still am azed a t bow well th e stove
works and keep kicking m yself for ’•^t
try in g it sooner. P.S. I have since built
tw o o th er stoves. One for my b ro ther and
m y g ra n d fa th e r. M y b ro th e r is h eatin g
his 2200 sq. ft. log house w ith a 20 gal.
stove in a fireplace w ith a built-in blower
system .
R obert A. W alker, Irm o, S.C.

SPLITS 20” OAK!
NEVER STUCK!
L a st year was my first w ith a w oodstove
and th e first th a t I cu t my own firewood.
I had been using a 8# sp littin g m aul and
a 6# sledge w ith wedges. For kindling I
had a large supply of broken handles! As
a jo k e so m e b o d y le ft an ad for th e
M onster M aul on my desk a t work. It
sounded g re a t to me, so I ordered it. I
couldn’t believe your p rom pt response for
I had th e M onster in a b o u t a week. It was
great! I couldn’t believe how easy split
tin g even 20” oak was. To th is p a rt of the
country a common hardw ood is sw eetgum
which b u rn s well b u t splits awful. Even
th e M onster c a n ’t alw ays split gum in one
shot, b u t it has never g o tten stuck and
it is the b est way I know how to split this
tough wood. (M any people who rent out
log sp litte rs will not allow them to be used
on gum!) Two of my friends have been so
im pressed w ith th e M onster th a t th e y ’ve
ordered their o w n ...
R obert Prince, Virginia Beach, Va.
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SOTZ FARM SHOP HEATER
• PRODUCES MORE HEAT THAN
2 OR 3 HIGH PRICED STOVES
•TREM ENDO US R A D IA TIN G
SURFACE AREA GIVES YOU
MORE HEAT WITH LESS WOOD

$ 0 4

* * $ O Q

^ 0

factory pick-up

- _
O K

30-Gal.
bottom kit
factory pick-up

Kit converts 55 or 30/15 gal.
drum (n o t supplied) into high
ca p a c ity woodburner.

Burns o v e r 24 hours
•Long door han dle, keeps
hand aw ay from hot stove.
•Lifetim e ta p e re d , form ed,
self-ad justing d o o r a n d
frame seal.
•N o T a iw a n -m a d e , le a k y ,
u n c o n tro lla b le cast iron
door and door fram e the
m anufacturer attem pts to
s ea l with dusty asbestos
gaskets, th a t will n e e d
periodic replacem ent.
P a te n te d INTERNAL DRAFT CHANNELAir e n te rin g t o p d ra ft c o n tro l is p re 
h e a te d as it is d ra w n d o w n inside o f
d o o r a n d is su cke d in to b o tto m o f
h e a te r w ith a tu rb u le n t a c tio n , m ixing
w ith th e w o o d gases. This m ake s th e
Sotz sto ve to p s in e ffic ie n c y .

• ALL MODELS SAFETY TESTED TO UNDER
WRITERS LABS. SPECS. BY GEISSER ENGRS.

A

SPECIFICATIONS: Door, door frame, flue collar, draft
control, internal draft channel of 13 ga. steel: legs.
1/8 in. steel; hinges, latch, catch of 3/16 in. steel; nuts
a nd bolts. Top Drum; C o n n e cto r flanges, p ip e
assembly, 4 nesting brackets, nuts and bolts.

PRICE:
DELIVERED
FACTORY
TO YOUR DOOR PICK-UP
3 0 -G a l. - B o tto m
$32.95
$28.95
55-G al. - B o tto m
$38.97
$34.96
T op Kit fits b o th
$20.97
$17.96
VISA AND MASTERCARD RUSH ORDERS
CALL 1-800-321-9892
(INSIDE OHIO CALL 1-216-236-5021)
o r SEND CHECK OR MONEY ORDER ...
Sorry, n o C.O.D.'s

A
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•A irtight design an d draft
control engineered to limit
the am o u n t of oxygen
entering stove for controlled,
safe, efficient heat. Prevents
overfiring so drums c a n ’t
burn up.

Before you spend $ 5 0 0 to $ 6 0 0 on
a wood heater, try the Sotz Heater Kit
for under $60...at our risk. If (within one
year) you don’t agree it out performs
any wood heater money can buy, or
(within lO years) if the kit cracks, warps,
or burns up, your m oney will be re
funded, including shipping charges.
We have been in business 26 years to
back it up.
Use of draft control allows you to
heat large or small areas. Basement in
stallation heats your entire home.
Great for your garage, workshop, or
cabin. Top drum squeezes 60% more
BTU’s from heat normally lost up the
chimney. Heavy steel kit bolts together
quick and easy.

O

W Jm

THE ONLY KIT SOLD
• With enough nuts and bolts to
co m p le te stove.
•S o tz to p drum kits in c lu d e
co n n e cto r pipe, others don't,
•5 5 Stove has KING SIZE 15V2"
diagonal fuel door. Less w o o d
sp littin g , easier fire te n d in g ,
and convenient ash removal,
• 3 0 Gal, Sotz has b ig g e r
opening (9V4" Rnd.) than other
brands' 55 gal. kits.

EASILY HEAT YOUR BIG FARM
BUILDING
SPARK-PROOF DESIGN. B e ca u se o f
our in te rn a l d ra ft c h a n n e l, h o t sparks
c a n n o t ju m p o u t o f h e a te r as in
o th ers w ith d ra ft s tra ig h t o p e n to fire.

Thousands in use by U.S. Army, Navy,
Dept, of Nat. Resources, Agriculture,
Federal, state and local government
agencies.
FREE info, a b o u t heating w ater,
drying wood, fireplace-to-woodstove.

Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028

FA RM STEA D SPEC IA L
D IS C O U N T OFFER
ORDER ANY BOTTOM AND TOP KIT AT SAME TIME AND DEDUCT *10 FROM TOTAL PRICE

SHIP T O :________________________________________
Name

ADDRESS_______ ______________________________ _
CITY 8c
STATE__________________________________________
zip

SEND

3 0 b o tto m 8c to p

□

55 b o tto m 8c to p

□

MAIL c o u p o n w ith c h e c k or
m o n e y order, to d a y!
OR
CALL a n d c h a rg e to
VISA or MASTERCARD
OFFER M AY EXPIRE WITHOUT NOTICE
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okra-all purpose plant

Gam efowl & Poulin/

Picking

M a c h in e

Okra is not only a vegetable but
also a caffeine-free coffee substitute,
an oilseed for margarine, a highprotein meal for baking, as well as a
fiber to make paper and a biomass
burned for fuel.

Gets your birds
"supermarket" clean in
minutes using genuine
commercial picking
fingers. Patented design
lets you see where you
pick, save your feathers, and
requires no vacuum cleaner.
Heavy metal construction; baked
enamel finish; 1/3 hp motor.
Shipped U.P.S. freight collect.

We’9'" 50 only

“ Recent findings show that the
okra plant can be used for many
purposes—some proven, some spec
ulative,” says Dr. Franklin W. Mar
tin, a U.S. Department of Agriculture
horticulturist whose speculations are
based on 20 years of study and
observation at the Agricultural Re
search Service’s Mayaguez Institute
of Tropical Agriculture, Mayaguez,
Puerto Rico.

$254.00

DO IT YOURSELFERS:

$35.75

We furnish head, fingers and
plans to help you build your own.
Replacement fingers: set of fifteen - $12.25
Brochure: $1.00 or S.A.S.E.

Send check or money order (U.S. Funds) now!
DESIGN CONSULTANTS, INC.
Department 2891
754 Chateau Avenue Cincinnati, Ohio 45204
999 PICTURE |Y|AKE YOUR O W N TR A PSCA G ES
PET HOBBY
r.

J n .q u e S u p p ly

CA TALO G
$1 00

Enjoy — Making
Them YOURSELF'

,2 5 0 0 Cage Clamps, C lincher 17.95 prepaid

“Everything - You N am e ^ ' " D E A L E R S
Clucks. IMUas tackiiifs. toslwfs Turkeys. CaMtirts. Hit
w A NTPn
ckn* E|js Sens. Pooch Carries M ils , lactkilm.
W A IN ~ U
NUtry fidurs. SuMtrv »*ury Equipment. HMutms. Inks
,o r S tro m b e rg
Hests Cole Peltry Ink U95 Haichmi CiifcUS.
B ooks, F e ed e rs

Okra used as a leaf vegetable, is an
especially valuable source of vitamins
A and C, protein, calcium and iron.
Okra’s seeds are also a good nutrient
source, containing 15 to 26 percent
protein. Oil extracted from okra seed
is a very edible fat, says Dr. Martin.
Okra is high—70 percent—in un
saturated fatty acids, and can be
hydrogenated easily to make short
ening or margarine.

STROMBERG CHICKS & PETS UNLIMITED Pine River 6 0 Minn 56474

RAISE RABBI TS
Put a high protein m eat on your table from your
m n back yard at nominal cost. Profitable a t a
Y > \ B u ain ett or Retirem ent Hobby a t weN a t
J t X J interetbng for young or old alike. -O B T T N I
F A C T S - 64 page illustrated booklet describing
many breeds. Housing, Breeding, Feeding
jJ ^ A C a r e . 504. Let this National Association of
v
Rabbit Breeders help you start right.

AMERICAN RABBIT ASSOCIATION. INC.
T15Box 428, Bloomington, ILL. 61701

COUNTRY
BREAD
Send for youi
free brochure
or enclose
$1.00 for rec
ipe booklet
and

Grei
Ideal for yeast doughs, the
Country Bread Mixer thor
oughly mixes and kneads
the dough, saving time and energy. The mixer
is portable and disassembles effortlessly for
easy cleaning and storage. The large 20-quart
container may also be used as a stock pot and
canner.
Built-in Quality and Value — Durable, longlasting stainless steel construction and a
quiet, heavy-duty motor all mean greater
dependability and value.
Large Capacity — Designed to meet family
baking needs in one batch, the Country Bread
Mixer allows you to bake up to 16 loaves at
one time saving energy . . . and money. No
more hand kneading and long hours in the kit
chen baking multiple batches of bread

THE COUNTRY BREAD MIXER™
P.O. Box 175, Dept. FM
Kiel, Wl 53042 - 414/894-3222
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world agriculture and trade
U.S. agricultural exports for fiscal
1982 are now forecast at $42 billion,
four percent below last year’s record.
Export volume may rise six million
tons to about 168.5 million, but the
value will decline because of substan
tially lower export prices. U.S. agri
cultural imports are forecast at $15
billion, down from last year’s $17.2
billion. As a result, the agricultural
trade surplus may widen to a record
$27 billion.

effects of rain
A new “ primer” on acid rain—its
formation, its impact and how citizens
can help pass legislation controlling
it—is available free of charge from the
National Wildlife Federation. The
publication discusses how acid precip
itation has come to destroy the fish
and aquatic life in hundreds of lakes
across the country. To get a copy,
write the National Wildlife Feder
ation, Dept. 40, 1412 Sixteenth Street,
N.W., Washington, D.C. 20036.

As for potential uses, Dr. Martin’s
list includes making vegetable curd,
processing okra fiber into paper,
extending serum albumin and egg
whites, and burning stalks as a uel.

farm apprenticeships
Organic farmers in New England
who need an occasional extra-hand,
and town folks wanting to learn about
organic farming, are getting together
through a non-profit organization
called New England Workers on
Organic Farms.
Descriptions of NEWOOF farms
appear in a bi-monthly newsletter.
Workers mail “ booking forms,” in
dicating where they want to work, to a
Farm Bookings Coordinator who re
leases the address and phone num
ber, along with a map showing how to
reach the farm.
The worker makes final arrange
ments directly with the farmer, then
goes to work for anywhere from one
weekend to several months. In return,
the farmer provides training, meals,
and a place to sleep. For details write:
Bruce
Dempster, Ingham wood,
Durand Road, Randolph, N.H. 03570.

The SI 2,000 Secret
of an Ohio Housewife
Have you tried to make an honest dollar at
home lately?
My wife and I did. And, we found ourselves
flooded with bogus envelope stuffing schemes,
“party plans”, and a variety of other non-profit
balderdash. It was a sour experience.
Then, several years ago at a bridge party, one
of the guests began discussing a very different
and special home “money project”. The secret
was literally whispered across the table.
We discussed the idea as we were driving
home. We decided to try it.
The project kept us busy about four hours a
week. We used our dining room as an “office”. At
first our income was small — about $65.00 to
$75.00 pei week. But as the weeks passed we
began making hundreds of dollars each week
—all at home.
Let me emphasize one thing. This is very
important. Our “money project” is moral, hon
est and downright enjoyable. And, it’s 100%
your own. It doesn’t involve working foranyone
else.
I explained the project to my mother in Akron,
Ohio. She was 71 years old and lived by herself in
an apartment on W. Market St. But within the
first 90 days she made over $3,000.00. All by
herself!
As our curiosity grew, we discovered a variety
of other people making money but with some
what different projects . ..
I talked with an Ohio housewife who’s been
earning thousands of dollars for over six years.
• She provides a needed service to her neigh
borhood.
• No one comes to her home - nor does she go
to anyone else’s.
• She uses only her telephone, a spiral note
book and a small filing box.
• She makes up to $100.00 per week, spare
time.
• Her service requires no technical skill of
any kind. Some states require a simple
license.
• Mary works for no one else. She does no
selling whatsoever. Most of her clients call
her at home.
• Her service is so simple that almost anyone
could start the same project in just 9 days!
A woman in Pennsylvania uses a similar pro
ject to make up to $300.00 per week—all in
cash—all earned at home.
An Oregon husband-wife team started the
same project we did. In a recent letter they

reported gross income of over $14,000.00—all
earned at home!
Obviously, this is exceptional income. What
you make will be largely up to you. But the
income potential from some of these projects
can be staggering! For example, a California
couple using the same project we used made
$14,870.00 in just five months.
Again, these data are accurate or we couldn’t and wouldn’t - print them.

TRY THIS TEST
1. When your materials arrive, select
just one money p ro je c t. . . the one
you like best.
2. Try it for six months. Remember to
begin slowly.
3. At the end of this trial period examine
your income. If you’re not satisfied
with the results, return the book and
we will REFUND YOUR FULL
PURCHASE PRICE.

SIX-M ONTH
MONEY-BACK GUARANTEE

HOW TO START
This isn’t a “get rich quick” scheme. These
money projects will require time and effort on
your part.
But you won’t need “money” to begin. Most of
these projects can be started on less than $25.00...
many on less than $10.00.
You won’t need a c a r... in a few cases it would
be helpful, but not necessary.
You won’t need youth. Maturity and expe
rience are excellent assets.
You won’t need an “office”. Just one corner of a
spare room is usually sufficient.
Best of all, you won’t have to wait. Most of these
projects can be started in just 9 days!
We’ve put everything . . . every secret. . . in a
simple Guide. It’s entitled THE $12,000 HOUSE
WIFE.

IMPORTANT NOTICE
All data presented here are supported by correspondence and bank records on
file. All the money projects described are independent. They do not involve you in any
commercial “w ork-at-hom e” schemes or businesses in which you must deal in any
way with a parent company.
Ail money you may receive will be your own.
Your satisfaction with our Guide is absolutely guaranteed or your money will be
promptly refunded.
L j J Green Tree Press, Inc.

To prove that you can make extra money at
home, you have our positive 100% money-back
guarantee. Order your guide. Keep it for up to six
months. This gives you time to actually try a
project yourself. If you’re not satisfied just return
it. We’ll send you a full refund within three
working days—no nonsense—no excuses—no
hassles.
If you’re still skeptical feel free to post date
your check 45 days. That way it’s not cashable
for a month and a half. I’ll send your Guide right
away. Read everything. Try a project. Again, if
you’re not satisfied, return the materials and I’ll
return your original UNCASHED check. This
way there is absolutely no risk to you!
Our offices are located on Temple
Road in Dunkirk, N. Y. We belong to the
Dunkirk Chamber of Commerce and our
telephone number is 716-366-8300. We’re
there from 9 am - 5 pm weekdays. Our
bank reference is Liberty National Bank
and Trust Co., Dunkirk, N.Y. 14048.

Ernest Weckesser
c/o The Green Tree Press, Inc.
10576 Temple Road, Dept. 518
Dunkirk, New York 14048
Send me my guaranteed copy of your starter guide
entitled T H E S12,000.M H O U S E W IF E for a six
month trial period. If at any time during that six month
period I am not satisfied, I may return it You will send
me a full refund of the purchase price within three
working days... no delays. Also, I may post date my
check 45 days from now. If I return the materials
within 45 days you will return my original check uncashed. On that basis I am enclosing $9.95.
□ Check or Money Order enclosed
□ Charge to Visa or Master Charge (please include
your account number and expiration date)

Ep

Acct. #

.Expires-

Address
C ity___
Zip_

State __

FOR EXTRA FAST SERVICE YOU MAY ORDER BY
PHONE. JUST CALL 716-366-8300 WITH YOL'R VISA
OR MASTER CHARGE ACCOUNT NUMBER.
© 1980 G reen Tree Press. Inc

FARMSTEAD MAGAZINE

13

the numbers speak

aeroponics

nature’s pesticides

The U.S. population is growing--by
over 2 million people a year. Today we
number 230 million; in 50 years, there
will be 310 million of us, if current
fertility and immigration continue.

Aeroponics is a new method of
growing vegetable, fruit and nursery
crops in a controlled environment
without the use of soil.

Researchers at the American
Chemical Society’s national meeting
last spring released findings on two
types of natural plant defenses that
could help in the development of more
safe and effective pest control
measures. Drs. Thor Amason of the
University of Ottawa and G.H. Neil
Towers of the University of British
Columbia in Vancouver found that
certain plants absorb sunlight and use
it to “ zap” pests. In the sunflower
family, the scientists think that sun
light induces a reaction in which
activated molecules of oxygen are
formed. These molecules literally
bum the tissue of an insect when it
feeds on the plant. In other plants,
light appears to activate a chemical
that prevents DNA replication in the
insect’s cells.

The concept has been commercially
introduced by D.A.D. Aeroponics
Systems International Inc. after suc
cessful experiments in Israel and the
U.S. with floral and vegetable plants.
Aeroponics involves detached growth
in an air and water culture where
nutrients and other plant require
ments are supplied directly to the
plant base root system by mist.

One American farmer, on the
average, produces enough food and
fiber for 65 people, say farm manage
ment experts with the University of
Georgia Extension Service. Those 65
people include 46 in the United States
and 19 in foreign countries.
Three million acres of U.S. farm
land are converted to non-agricultural
uses every year. The U.S. Depart
ment of Agriculture describes one
million of these acres as “ prime”
farmland.

Aeroponics growth of plants pro
vides density four times greater than
in traditional farming, according to
Doron Caine, the company’s man
ager. “ Yields are from 34 percent to
more than 200 percent in excess of
those of conventional soil-based
systems. Based on calculations of
experimental yields, a quarter acre of
aeroponically grown tomato plants
will produce more than 100 tons of
tomatoes, while the most proficient
greenhouse in Israel will yield only 20
to 30 tons.”

This morning 52 million Americans
drove to work—alone. Energy en
gineers with the University of Georgia
Extension Service say if just half of
these commuters had doubled up,
they could have saved 14.7 million
gallons of gasoline purchased from
foreign suppliers for $12 million.

SURPLUS CENTER Can Help You Save Energy, Save $ $ $ $ $ $
Powerful Hydraulic Log Splitter
. MATURES •
Portable

T h e W i n d Is FREE
CONVERT IT TO ELECTRICAL ENERGY
12 OR 24 VOLT
W IN D ELECTRIC
BATTERY CHARGER

1 0 - 1 /2 tons s p littin g fo rc e
Fast s p littin g c y c le ( 10-s ec . )
S plits logs up to 2 6 " long
5-H P BRIGGS gas engine
P o w e rfu l 2 -s to g e hy d . pum p
D e te n t c o n tro l v o lv e re tu rn s
to n e u tra l a u to m a tic a lly

$789.50

• ( ITEM # 1 9 6 5 ) - - Split wood fo r y o u r own
use, fo r p r o fit, earn e x tra m oney on re n ta ls .
B uilt fro m fin e s t q u a lity com ponents.

Log Splitter Components

ENERGY ROOSTING

f

t

Centrifugal
Blower
i.o.i .
$10.95

( FOB "B U ILD IT YOURSELF" MECHANICS )
1 STAGE PUMP
~
fe;~

' -$120.00

• 10-G PM o t 5 00 P$l, 2 25-G PM ot
2250-P S I. Shoft diom . 1 / 2 " . p o m 1 / 2 "
NPT 8 " X 5 " x 4 ( 9 IbS )
t .o . i. Uacoto
# 9 -1 0 6 2 AUTOMATIC CONTROL VALVE

Vehicle Battery Motor

*€ •

Rt|. SKY.SO

r

• ( ITEM # 1 6 -9 4 4 ) • - Boost e ffic ie n c y of
wood stoves, h e o te rs. Use fo r v e n tila tin g ,
e xhausting, e tc
D ischarge 2-1 / 2 " square
1 15-VAC , 100-CFM . 8 x 7 " * 7 ( 6 lbs. )

1 /1 HR, 11 to 36 VDC
REVERSIBLE

( ITEM *9 -1 1 3 0 )

# 9 -1 0 6 2 e r #9 -0 7 5

<n su.u

1 12 ibs. i e i m

w

ski

$ 5 9 .9 5

• 4-w o y . 3-p o s itio n d e te n t w ith auto
k ic k -o u t to neut. 30-G PM . In /o u t ports 3 / 4 "
NPT. w ork ports 1 / 2 " NPT 1 2 " x 5 " x 4 "

$34.95
f.0.1. Lincoln

• i ITEM # 1 0 6 6 ) - • Use to m o to rize bikes,
scooters, e tc. 2 4 0 0 -R P M a t 24-VD C .
3 6 0 0 -R P M a t 36-VDC Boll beor.ngs, 3 / 4
diam . s h a ft 6 " diom . x 9 " ( 13 lbs. )

• ( ITEM # 9 -0 7 5 ) - - Same, except detent
ond outo. k ic k -o u t in re tro c t position only

$795.00 -“ ‘• i $795.00 —
• Wind driven generotors keep ( 12-volt or 24-volt )
bottery system charged to provide power for lights.
DC rodios, etc Charging starts with only 7-MPH
breeze. 23-MPH gives mox chorging. 200 ond
400-wott units for 12 ond 24-volts. Use with
inverters ( below ) to chonge DC to 115-VAC for
lights, rodios, TV, tods, etc. Instructions furnished.

INVERTERS Convert DC To AC

2 4 " STROKE, DBLACTG , 2500-PS! RAMS

For 100-Page Equipment Catalog
Send 60C
• { ITEM # 9 -0 6 2 -2 4 ) - 3 - 1 /2 bore. 1 / 2 NPT ports
rod 1 - 1 /2 d ( 45 Ibs ) sea

10WIST M K I 5ON

• HYDRAULICS
MAI MOTORS • SURVIVING INSTS
WflMRS • NOS! • COMPRISSORS
Set ID RIDUCIRS • POWCR PLANTS
MR! /RURGIAR ALARMS • WINCH!)
POWIR TOOLS
• l»UMtt
ILICTRONKS • TIUPHONIS
!NOIN»
• MANY MORI

$110.00

• ( ITEM # 9 -0 3 0 -2 4 ) - b i S>» <l
4 ' bore, 1 / 2 " NPT ports
A 4 /|n C f|
rod 2 " d. ( 62 Ibs ) . . s k i . y i * t 5 I o i | U
SKOAL MUCH ONSK ITTII COMPOMNYS IXMRt NOV. )•, l t l l

( T on Con O rder D ire c t From This Ad )
OUR TELEPHONE: ( 4 0 2 ) 4 7 4 -4 3 6 6
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SURPLUS CENTER

neow«m. i#

$388.00
• C onvert DC pow er generated by
generators and b a tte ry banks to 1 1 5 -v o lts AC
pow er fo r lig h ts ond opplionces Both models
1 4 " X 9 " X 8 " ( 52 Ibs. )
►»*•* « « •

fsm

Lincoln , ne

68501

short duration grazing
Short-duration grazing has recently
been introduced to the United States
and is being tested in North Dakota at
the Central Grasslands Research
Station in Streeter.
Don Kirby, assistant professor in
botany at North Dakota State Univer
sity, Fargo, is working on the re
search.
“ Short duration grazing systems
came to North Dakota in 1981. We are
trying to do research at both thf
Dickinson Experiment Station and the
Central Grasslands to see if this
system will work in the mixed grass
prairie of North Dakota,” he said.
The grazing system was developed
in Rhodesia, South Africa and uses
multiple pastures, from 3 to 60,
with only one herd grazing.
Cattle are grazed in rotation, on
pastures, in a sequence of one to
seven days grazing per pasture.
Pastures are left to rest from 30-60
days for regrowth, but not maturity of
rangeland plants after being grazed.
Advantages to the short-duration
grazing system are that research has
shown it maintains desired forage
species. If pastures are in poor
condition at the start of the grazing
system, there appears to be an
increase in the production of desirable
plants.
“ An increase in the carrying cap
acity of rangelands up to about 50
percent is seen and may increase to
100 percent or more, depending on
the condition of the range at the start
of the trails,” he said.

“ The largest requirement, if a
rancher were to use the short duration
grazing system, would be capital to
put in improvements,’’ Kirby said.
“ Capital would be needed to install
fences, water facilities, increase pen
and corral sizes to accomodate larger
herds and to buy cattle to increase the
operator’s herd.’’

Walk Behind TractorsAre they right
for your garden?
Here’s what Mainline
owners have to say...

The short-duration grazing system
requires more management on the
part of the producer to oversee the
system and make it work properly.
“ Management is very important in
this type of system,’’ he said.

“ The MAINLINE worked areat with the sickle bar
attachment. There was plenty o f power at all times to
cut the heaviest weeds and vines."

J.

MAINLINE 725 W alk-Behind Tractor with 26" T iller
attachment

wax, what wax?
Federal law requires labels on
foods showing ingredients used or
added. But some fresh fruits and
vegetables are sold without required
labeling even though additives are
used and the consumer has the right
to know.
Pick up a Washington State apple
or a California eggplant. When you
see your reflection, you may have
discovered the extra ingredient. That
high-gloss finish could come from
waxes added by the packer.
When waxed produce is sold, the
store is required to display a card on
the counter or label on the packing
case in plain view. The label must
show what ingredients are in the wax.
The U.S. Department of Agri
culture reports that waxing of some
fresh produce is “ Extensive’’ but
some consumer groups complain that
few stores inform shoppers. The Food
and Drug Administration (FDA),
which is responsible for label reg
ulations, doesn’t consider the undis
closed wax problem as important as
other violations. Enforcement is left
to “ local agencies,’’ according to
FDA staff member Chris Lecos
writing in “ FDA Consumer’’ maga
zine.
The list of fresh foods which may be
waxed includes avocados, bananas,
citrus fruits, coconuts, garlic, man
goes, melons, onions, papayas, pea
pods, pineapples, pumpkins, root
crops, squashes and nuts in the shell.
For some foods such as root crops and
cucumbers, waxes may extend shelf
life for a few days because water loss
is slowed. For other foods including
tomatoes and peppers and apples, the
wax coating is mostly cosmetic.

G. Chattanooga, Tennessee

“ The MAINLINE tiller is the best there is. If you ever
want a recommendation, we think it's the only one to
own. Thank you for your company. ”

For more information about walk-behind tractors, see the
August 82 edition of "Country Journal", or write to us for a
free reprint.

Convertible!
ALL GEAR DRIVE!
No Belts! No Chains!

D.T. Fremont, Indiana
“ I would like to let you know how pleased I am with
my MAINLINE. The machine is everything you said it
would be and more. I have used it in very rough
going and not once have I found it lacking. MAINLINE
is a rugged, very well built machine and is sold at a
fair price."

S.S. Shrewsbury, Vermont

Gasoline
or Diesel

“ Both my husband and I love the MAINLINE tiller.
Thank you so much MAINLINE!!!"

C.W. Point Arena, California
'W e are in our 2nd year of gardening with our MAIN

r
l
l

L.B. Hesperia, Michigan
i

Name

I

Address

l

City

l

LINE. The tiller is fantastic. So glad we bought a
MAINLINE."

n

Please send additional information to:

i
State

MAINLINE

Box 348 E 1 0 2
London, OH 43140

Zip
Phone
614-852-9733

I

You might be interested to know that at minus
30° F and sitting for two months, our MAINLINE
diesel started in two pulls. The snow thrower also
performed great at this temperature. Most equipment
wouldn't even run that day.
Thank you for the great product and excellent ser
vice.

K. D. Auke Bay, Alaska

THE “WARMING TREND
fo r CHILLING WINTERS

DAKA
WOODBURNING
FURNACES
• Connect easily to forced air
systems for supplementary
or central heating
• Low initial cost for fast
payback
• Rugged, all-welded
construction
• All models safety tested and listed
SIMPLE and EFFECTIVEbest describes the complete
line of DAKA woodburning furnaces. Models to com
fortably heat large and small homes.
A HOUSEFUL OF HEAT FROM / D

Call or write for more information:
DAKA Corp., Industrial Park, P.O. Box 90, Pine City, MN 55063

612-629-6737
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soil tests
Nutrients and pH levels in the soil
change during the year. For that
reason, horticulturists and soils ex
perts with the University of Georgia
Extension Service say it is important
to take boil samples about the same
time each year. Then you can com
pare results with previous years.
Early fall is a good time because the
pH and nutrient levels are similar to
those found during the growing
season.

keep deer away
There’s a good use for that hair
falling on floors belonging to barbers
or hairdressers. It can be a successful
repellent against deer feeding on fruit
orchards.
Human hair has been used as a
successful repellent against deer that
were eating fruit from plum trees in
an orchard at the E.V. Smith Re
search Center in Shorter, Alabama,
say researchers in Auburn Uni
versity’s Department of Horticulture
and the Alabama Agricultural Experi
ment Station.
Researchers decided to use human
hair as a repellent after reading
reports that it had been successfully
used at Cary Arboretum in the New
York Botanical Gardens
Hair was collected from barber
shops and beauty parlors and stuffed
into small cotton bags. The bags were
hung from tree limbs and loose hair
was scattered at the base of each tree.
New hair was placed in and around
the trees every three weeks.

Researchers reported that deer
would not browse on trees with hair
placed in or around them, although
trees without hair were still damaged.
After placing hair in and around all
the trees, they reported that deer
tracks, which had #previously been
abundant in the orchard, were absent
for 10 months.
Experiments with hair were also
conducted with southern peas and
sweet potatoes on the farm at the
Smith Research Center, and in or
chards at the Hazelrig fruit farm.
When seven-ounce bags of human
hair were suspended two feet above
the ground and spaced five, 10 and 15
feet apart along the perimeter of the
area, deer would not enter the area or
browse on the crops.
-•Rollin Moseley

fruits and vegies reduce
cancer risk
In June, the National Academy of
Sciences (NAS) issued a report saying
that after a two-year study, re
searchers agree many cancers appear
to be food-related; they aren’t sure
why, but recommend people start at
once to assure they’re getting the
right foods, since cancer takes years
to develop.
They suggest we may all be able to
reduce the risk of cancer by eating
plenty of fruits, vegetables and whole
grain cereal products every day, by
shunning or cutting sharply back on
salt-cured, salt-pickled and smoked
foods, including the ever-popular hot
dog.

The study recommends daily con
sumption of some member of the
cabbage family like broccoli, cauli
flower, kale or brussels sprouts,
which contain cancer-inhibiting sub
stances. No one is guaranteeing you
won’t ever get cancer if you follow the
proper eating guidelines, but Dr.
Clifford Grobstein, who chaired the
study committee, says you will reduce
your risk.
--Gardens for All

eucalyptus
As petroleum supplies have fluct
uated and prices have spiralled, the
traditional fuelwood lot has begun to
look like a viable energy alternative
again-one that can strengthen local
energy bases as well as provide extra
income to farmers.
Studies have shown that euca
lyptus trees have excellent potential
as a fuelwood crop for arid California.
Growth can exceed 10 feet per year.
With yields averaging 10 to 15 cords
per acre on irrigated land, and BTU’s
measuring higher than for oak, euca
lyptus outperforms most other timber
crops. In addition, eucalyptus adapts
easily to the diverse geographical
regions of California. Small farmers
can cover their own fuelwood needs
on an acre or two, while larger
landholders seeking profitable yields
may invest in plantations on a large
scale basis.
-•International Tree Crops Institute

ROTO-HOE CUT 'N SHRED SHREDDERS
The Best in Performance and Value

50 0-H .P . Model shown, suggested re
tail $369.00 [prices guaranteed until
October 1st].
Sold through tactory dealers, or direct
to consumer if there is no dealer in
your area.
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Some of the many outstanding features:
Roto-Hoe’s side feed is fastest for
vines, stalks, and small limbs. Wide top
hopper allows for mixing a variety of
materials.
Low rotor R.P.M. generates sufficient
torque to shred even the heavy jobs. Low
R.P.M. also means less throw-back with
24 hammers.
Grate bars are standard on discharge to
minimize clogging of damp material.
Screens are optional; ALSO CATCHER
PAN
Built with heavy gauge steel (no
replacement of main frame in 20 years of
manufacture); Timken roller bearings on
rotor shaft for your assurance of quality;
plus heat-treated wearing parts.

Other fine Roto-Hoe products: Rear
Tine T illers, Front M ount Tillers, Snowthrowers, Aerators, Hillers, Furrowers,
etc.

| THE ROTO-HOE COMPANY
, Dept. FP
| Newbury, OH 44065
I Gentlemen: Please send me infor| mation on your shredders and tillers.

I Address.
| City------I State___

I

I Z ip-------

Subscribe and get eight great issues a year...
FARMSTEAD MAGAZINE is a
storehouse of practical, commonsense information. Eight great is
sues a year will bring you expert
advice on growing a terrific garden,
meeting energy needs economic
ally, building and maintaining your
home and caring for your livestock.
In add'tion to the variety of articles,
there’s a bookstore section, inter
views, book review, plenty of ori
ginal illustrations and a touch of
humor now and then. So if you’re
looking to become self-reliant and
improve your lot Farmstead belongs
in your home.
Subscribe Now & Save

For just $15.00 a year you get eight
BIG issues (you’d pay $20.00 on the
newsstand). Or SUBSCRIBE for two
years for only $30.00...that means
even BIGGER SAVINGS off the
single copy price!

Get started on next year’s garden
now...even while winter storms
rage outside...with your subscrip
tion to FARMSTEAD MAGAZINE!

FARMSTEAD
MAGAZINE

Home Gardening & Small Farming

M oney back guarantee: If at any tim e you’ re
not completely happy with Farm stead, you
may cancel your subscription and receive a
full refund for all undelivered copies.

Mail Coupon or Card Today
D 282H O

Farmstead Magazine
Box 111, Freedom, Maine 04941

Please enroll me as a subscriber
to Farmstead.
I enclose payment for:
□ $15.00 (One Year □ $30.00 (Two Years)
□ $45.00(Three Years)
□ B ill me la te r.

Name..............................................
Address..........................................
C ity..................................................
State.......................................... ..
Z ip ..................................................
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A Summer Garden Retrospective
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The Great “Gold Rush”
This golden zucchini hybrid never grew in Grandma’s
garden, but it won the coveted “All-America Award.
H e r e ’s what it takes to make a winner!
by Lynn Ann Ascrizzi
ometime in late spring I was
rummaging through seed racks
in a local hardware store doing
some last-minute impulse buying,
rounding out my vegetable selections
for the garden. What I wanted was a
nice yellow summer squash. My only
criterion was that it be a straight-neck
type—not that crookneck variety I
planted the year before—a real loser in
my opinion.
Granted, countless dedicated gar
deners look forward to the whimsical
and warty appearance of that par
ticular variety each summer. But for
me, not only did the crookneck grow
old too quickly, filling with large
tough seeds, but it had a pale watery
taste no one appreciated. It wasted no
time in developing a thick, bumpy
hide that cooked up tender as shoe
leather, and as soon as it grew over
five or six inches in length, it was a
goner.

S

A seed packet with the prolific
photo of a bright gold, bushy type
summer squash caught my eye. It was
named “ Gold Rush’’—Hybrid— and
displayed a small shield on the upper
comer with the words “ All-America
Award’’ in red, white and blue.
Maybe there was some sort of
subliminal influence in the promo
tional design, but at the time I didn’t
take the little logo very seriously. I
made a hasty choice of “ Gold Rush’’
over some other summer squashes
offered.
It was only after scrutinizing the
package more carefully (at the very
moment of sowing the seed!) that I
realized this was no typical yellow
summer squash but an unusual
bush-type zucchini with bright golden
skin instead of green.

I
happened to mention this eccen
tricity to a gardening enthusiast
friend who is also a professional
gourmet cook. ‘4You’ll love that one! ’’
he exclaimed with a flourish of
authority and artistic bravado.
“ Grew it last year. Fan-tastic! Abso
lutely terrific.’’ Well, I had to wait
and see for myself if “ Gold Rush’’
was really going to pan out.
I
watched with special curiosity as
the plant unfolded with magical speed
under the summer sun. I was not
disappointed. And I see now that
the modest shield announcing it as an
“ All-America Award’’ winner was not
just a seed packet come-on.
The three conservative hills I
planted (seven seeds to a hill) in good
but not exceptionally rich soil, wasted
little time in sprouting. The plants
grew fast and furious into a compact
bush-style producing a deep green,
beautifully sculpted and mottled leaf.
It grew undaunted past an unusually
cool early summer and onward
through a three week drought that
brought with it a plague of striped
cucumber beetles. The beetles in
turn, seemed to spread a curious
disease that curled and turned brown
many of the leaves of the young
winter squash plants nearby but left
my new-fangled zucchini undamaged.
Not that the beetles didn’t attack
“ Gold Rush’’ too. I spent hours at
dusk watering powdery soil and
squashing hand-picked striped bee
tles that were somewhat sedated by
the cool evening air and therefore
easier to catch. The ill-fated winter
squash just lay there, listless and de
jected.
True to its name, however, “ Gold
Rush’’ sped lustily on, growing even a
bit higher and a brighter leaf than a
neighboring hill of ordinary green

zucchini. “ Gold Rush” pushed past
plagues and drought into mid
summer when it began to produce its
amazing tender golden fruit.
The Secret of Success
What is its secret? The alchemy
involved in the systematic breeding of
novel or prize vegetable and flower
hybrids seems known only to a
relative handful of seedsman and
breeders involved in the genetic
selection that goes on behind the
introduction of a special newcomer to
the commercial or home garden.
These hybrids (listed as F-l in
reputable catalogs), very often sur
pass in vigor, flavor and productivity
anything Grandma ever grew in her
back yard garden.
This is not to say, of course, that
those seed bearing plants termed
“ standard” or “open-pollinated” and
sometimes “heirloom” are now oldhat—mere codgety types which should
step aside for this swanky generation
of hybrids, the “ whippersnappers” of
the vegetable kingdom. On the con
trary.
Seed selection and vegetable and
flower growing is an ancient art, as
old as agriculture itself. And seeds
saved from the best plants and pass
ed on down from generation to gener
ation represent a treasury more
precious than jewels. Their worth is
staggering, for they create a diverse
and priceless genetic pool of irre
placeable strains.
A hybrid like “ Gold Rush” on the
other hand, is grown from seed
produced by crossing two different
parent strains, usually inbreds. The
first generation of a good cross is very
often outstanding and superior to the
parent—a phenomenon called “ hybrid
vigor.” But the second generation
FARMSTEAD MAGAZINE
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(F-2) will not produce plants with the
uniformity expressed in the hybrid
parent.
For example, if you save the seeds
of your hybrid “ Big Boy" tomato and
sow them next season the results may
be dull and disappointing, for the
tendency of the second generation is
to revert to its run-of-the-mill an
cestors. The Marglobe and Rutgers
tomatoes, however, are open-pol
linated types. Lettuce, peas and
beans are almost always non-hybrid
types since it is so difficult and
expensive to produce hybrids from
these vegetable types each year for
the market. Developing a new openpollinated strain begins with a hybrid
and may take seven generations of
controlled pollination in order to
arrive at a stable seed type which will
guarantee almost 100 percent uni
formity.
More and more gardeners are
getting into home-saved seed. Some
maintain old family strains by con
scientiously planting them every
year -or every second and third years.
Preserving these varieties guarantees
the vegetable kingdom a more diverse
genetic heritage, making it less likely
for some vegetable to be wiped out by
a disease, something which can be
serious in large, mono cultural prac
tices. The “ corn blight” of 1970 was
caused by a new pathogen which
affected adversely a hybrid used
exclusively in producing corn seed.
Local and standard strains often aid
in the evolution of great vegetable
finds later on. For example, the
“ Clemson Spineless” okra, an AllAmerica Silver Medal winner going
back to 1938 and still going strong,
was developed from an individual
family’s heirloom strain which had
been growing in isolation for gener
ations. Perhaps a primitive tomato
variety from Peru, whose seeds are
carefully preserved in national collec
tions and which possesses the ability
to survive in extremely dry climates,*

* It’s interesting to note that a year
after the com crop slump, 1971
produced a record yield. This was due
to the germ plasm reservoir and the
research capacity of the USDA, land
grant colleges and seed companies
which made it possible to deal with
the problem.
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may some day be able to lend its
unique trait to tomatoes with other
desirable fruit characteristics and
extend the tomato’s range of pro
duction.
Why Hybrids?
ow the question you may be
asking is—if seed saving is
such serious stuff-why tinker
with hybrids at all? Well, isn’t
improving the taste, color, efficiency
and vitality of a vegie or flower variety
a grand part of what gardening is all
about?

N

Without the relatively recent
creative research and experimental
breeding with hybrids and non
hybrids alike, most of our gardens
would be adequate but not necessarily
alluring in every way. For instance,
before 1894 and the breakthrough of
Burpee’s “ Stringless Greenpod”
(still popular after 88 years), string
beans were literally just that-stringy.
The only com fit for the table before
the 1870’s was the white com. No
famous “ Golden Queen;” no del
icious “ Iochief,” “ Jubilee,” or count
less other hybrids producing large
uniform ears and plump juicy kemals.
Who could imagine a garden with
out the bright zinnias and marigolds
as we know them today. How lovely to
have with us “Jade Cross” Brussels
sprouts, “ Bell Boy” peppers, “ Savoy
Ace” cabbage or “ Sweet Mama”
squash. How subdued our gardens
would be without these and so many
more great garden adventures!
They’re colorful, tasty and a heck of a
lot of fun! (Incidentally, a great many,
but not all garden innovations, are
hybrids. Some like “ Ruby Queen”
beet, “ Tenderpod” bean or “ Gold
Pak” carrot are open-pollinated
types.)
Actually, it wasn’t until the early
1930’s that new vegetables and
flowers for the home gardener were
encouraged in any big way. And an
organization quietly and persistently
promoting garden innovations for
decades, is All-America Selections.
Who Is All-America?
The
non-profit
organization
called All-America Selections is now
on the eve of its 50th anniversary. It
was founded in 1932 by a group
of university and seed company plant

breeders and marketers that were
dissatisfied with the slow rate of
improvement of flowers and vege
tables, especially in home garden
varieties. Previously, there was no
North American network of trial
grounds where new varieties could be
fairly tested, nor was there an
organized method of impartial recog
nition for outstanding new flowers
and vegetables that would provide
seed breeders with needed incentive
to explore new varieties and breeding
techniques.
A council of volunteer flower and
vegetable judges was formed—top
experts in their field. Today there are
approximately 60 trial grounds across
the USA and Canada.
All-America trials are open to
anyone in the world, but how the
variety is promoted later on is on a
national level. Most entries are from
seed companies, governmental insti
tutions and private plant breeders.
To have a plant become an AllAmerica Selection is prestigious and
greatly helps to promote the variety.
These days, the very large seed
companies such as Burpee usually
choose to promote their innovations
themselves, but All-America gives
the smaller seedsmen and breeders
the public attention and promotional
success they could not achieve on
their own.
Judging for All-America trials falls
into two categories-flowers and vege
tables, and about 35 to 50 entries of
each category compete in trials each
year. On the average, about two of
each category are selected as win
ners. Gold, silver and bronze medals
are the awards, bronze being the most
commonly received but a high honor
nonetheless, since gold and silver
awards are relative rarieties. Some
times many years go by without a gold
or silver winner. You could say that
receiving a gold medal is like being
granted a black belt in karate, and
the last outstanding vegetable so
honored was the famous “ Edible
Podded Sugar Snap” pea, introduced
by Gallatin Valley Seed Company in
1979.
There are 90 or so All-America
Award vegetable winners still in
general commerce. For example, we
are all familiar with “ Buttercrunch”
lettuce; that was a silver winner in
1963, developed by Cornell Univer
sity. Anyone who planted “ Top
Crop” beans this past summer sowed
the seeds of a gold medal winner from
1950. The familiar “ Comet” radish

received silver kudos back in 1936 and
is as dependable for home gardeners
as ever.
Award points are given on the
superiority of the entry over compar
ison varieties in side by side trials.
This is a critical factor. For example, a
certain spinach may have fine charac
teristics but it needs to be outstanding
in some way over what’s already on
the market. The identity of the
vegetable or flower developer is
divulged only to the All-America
Selections office and to the Certified
Public Accountant who tallies the
score sheets at the end of the growing
season. This helps eliminate the
chance of bias in judging. There are
about 30 judges in each of the two
categories; each judge has his or her
own trial ground.

must be produced to make the variety
marketable.
Award winners are available to
home gardeners from seed companies
specializing in new varieties. Plants of
new selections are produced by
leading commercial growers the first
year and are generally widely avail
able the second or third year there
after.
Hopefully, more and more home
gardeners will pay heed to the little
shield-shaped logo saying “ AllAmerica Award” on a seed package
or in a catalog. It truly stands for
excellence,
bred-in
ruggedness,
gardening adventure and adapt
ability.

A Mother Lode of Golden Squash

What Makes a Winner?
What is the All-America criteria for
a winner in the vegetable category?
First of all, evaluations and scoring
are based strictly on home gardening
performance. At the top of the list are
taste and texture. Next comes amount
of yield or productivity. Judges keep
“ pick records’’ in initial and final
evaluations. In the squash category,
for instance, a prolific plant tends to
be a “ gynoecious’’ type—that is, it
throws a good proportion of female
fruit producing flowers.
Compactness or space efficiency is
another criterion. Judges are looking
for something which can fit into the
limited space of a back yard garden, a
characteristic which also suits the
growing interest in intensive and
container gardening.
Adaptability is also crucial. The
badge “ All-America Award” means
to the home gardener that the variety
will perform well in most regions.
This of course, must be considered
within reason, fox we wouldn’t expect
a spinach or most other vegies to grow
well in desert conditions.
Appearance is important as well as
disease and fungus resistance. Nutri
tional value and ease of harvest are
other considerations. Novelty or
uniqueness earn points too, but only
if the vegetable makes a practical
addition to the home garden.
One other extremely important
vegetable criterion for the trials is
that the breeder entering the variety
must be able to guarantee enough
“ seed in the bag” within three years
after the plant has been selected a
winner. This means that enough seed

plant which by midsummer burst into
a flaming red. They are great as bor
der plants, spreading only 10-12 inch
es and will light up your garden.
Great for containers—one plant will do
well in a five-or six-inch pot.
Coming down the garden path in
two years or so is “ Bronze Leaf”
lettuce, a hold-over winner from 1982
trials. Besides its beautiful burnished
color, it boasts a uniquely high level
of Vitamin A -a very nutritional
lettuce. The developer needs to
produce enough “ seed in the bag,”
and when this criterion is met home
gardeners will have another glowing
variety to add to the backyard plot and
salad bowl.

“Sw eet Success”--Hybrid
1983 Bronze Medal Winner
A Sneak Preview for 1983
hile we’re at it, let’s take a look
at some fine All-America S ec
tions we can look forward to in
1983. One Bronze Medal winner for
1983 is the hybrid “ Sweet Success” —
a highly resistant, widely adapted
green slicing cucumber of “ green
house” quality. It produces bumper
crops of trellis-grown fruit 12 to 24
inches long with skin so tender you
won’t want to peel them.
The other Bronze Medal winner is
an ornamental, edible hot pepper
called “ Candlelight.” It produces a
hundred or more slender one-and-ahelf inch long light green peppers per

W

“ Gold Rush,” developed by Petoseed Company of Saticoy, California,
won the Bronze Medal in 1980. It
takes years for a sensation to catch
on, and I hope “ Gold Rush” gets
discovered by more and more home
gardeners, for in my opinion it’s the
finest summer squash I’ve grown to
date.
Besides its great taste, rich texture
and vigor—it’s beautiful! Its skin is
not only waxy and smooth like the
green zucchini, but the color is a
genuine, deep shining gold. (Here it
surpasses the ho-hum yellow of the
typical summer squash.) This true
gold doesn’t wash out when cooked.
The fruit grows straight with almost
no bulbing. My immediate family and
all my friends have praised its beauty
as they first see it fresh-picked and
gleaming on the cutting board, ready
to add its sunny cheer to a green salad
or to sparkle in a stir-fry.
“ Gold Rush” is delicious when
gently steamed (sprinkle it with fresh
chopped basil, mint leaves, green
onion, parsley or chives. It will turn a
squash antagonist into an enthusiast,
for its creamy white flesh stays firm
when cooked. Since it’s slow to
develop seeds, the gourmet doesn’t
have to contend with big unpleasant
seeds dropping in the pan.
In my selection of seeds next year,
whether they be the standard sort or
some fiery new hybrid, I will not
forget “ Gold Rush,” for I’ll be
looking forward to reaping its mother
lode of fine fruit. And, I will certainly
pay closer attention to the modest
“ All-America Award” shield or des
cription on a seed packet or in a
catalog. It’s a mark of quality and
innovation a gardener can count on. C
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Okra in the North
by Jack C. Barnes

I

’ll buy all the okra yaw’ll can
raise,” drawled a young agri
culturist from Georgia who
was vacationing at one of our many
beautiful lakes in western Maine.
That was said over twenty-five
years ago when I was struggling to
support a family by supplementing
my low teacher’s salary with several
summer jobs, including raising and
delivering vegetables—mostly to
vacationers, such as the young man
from Georgia, who rented or owned
summer cottages in the area.
Of course, I put most of my garden
acreage into com, beans, peas,
squash, cucumbers and tomatoes.
These were the vegetables in the
greatest demand. But I prided myself
in being able to cater gourmet
vegetables to the small number of
connoisseurs in our area. I could, for
example, supply a Chinese family that
was summering in the neighborhood
with all the Chinese cabbage they
could use.
It was during one of my delivery
days that I met the young man from
Georgia who held a degree in agricul
ture.
‘‘Yaw’ll can’t grow okra in this
1938 All-America Silver Medal Winner.
climate,” he chuckled.
‘‘Perhaps not,” I responded. ‘‘This
This okra produces a prolific crop of rich green, tender,
is the first year I’ve tried it, but it
straight spineless pods 6 to 7 inches long in 56 days.
seems to be coming along.”
The plants grow four feet tall. Seeds are available from:
Burpee Seed Company, Warminster, PA 18991 and L.L. Olds
He laughed and repeated his offer
Seed Company, P.O. Box 7790 Madison, WI 53707.
to comer the local fresh okra market.
Two weeks later I carried a bushel
cooked with tomatoes, onions, and
There are many varieties of okra;
of okra into his tiny kitchen. He was
most of them are poorly suited to
peppers; it became a standard in
obviously astounded.
more northern climes. I have my best
gredient for our homemade spaghetti
‘‘I never would have believed it!”
sauce. Since we had a large freezer,
success with the Early Dwarf variety,
he exclaimed.
for it is quick maturing. I have,
we could prepare huge quantities at a
I didn’t intend for him to purchase
however, planted the Perkins Mam
time and freeze it to be enjoyed
the entire bushel, but he insisted, as
moth. The plants grew to an impres
throughout the long, cold winters
an honorable gentleman from the
when the Maine landscape is usually
sive height (over three feet tall), but
South, in keeping his word. I won
the okra pods were reluctant to set on.
buried beneath several feet of snow.
dered many times afterward what he
Okra is a warm weather vegetable.
I am fortunate to have good sandy
ever managed to do with all that okra.
loam in my field and it is amazingly
This is why it does so well in the South
If I remember correctly, I managed
free of stones, which is a blessing
and in such subtropical climates as
to acquire a few okra customers, but
bestowed upon few landowners here
can be found in much of India, West
my wife and I disposed of most of the
among our glacial hills and valleys.
Africa and Southeast Asia. The
superfluous okra by cutting it into
largest field of okra I have ever seen
Consequently, I have good drainage,
segments and adding them to our
which is a prerequisite to growing
was growing in the Nile Valley.
vegetable stews, and it was excellent
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A Yankee gardener wins northern converts
fora southern vegetable. _____
okra. I can begin working my land
almost as soon as the snow has
melted.
We burn mostly wood from our own
carefully managed woodlot, and I
raise rare and standard breeds of
poultry. Manure and wood ashes are a
good combination for most plants,
and okra is not the exception. I spread
ashes and manure over the area
where I plan to plant my okra and
either harrow or rototill the mixture
lightly into the soil.
I never contemplate planting okra
until the very last of May or early
June. The soil must be warm, or okra
will not do much. Here lies the real
problem for those who enjoy defying
geography. Anyone who has ever
lived in northern New England knows
that the one thing that cannot be
depended upon is the weather. The
day one selects to plant okra may be
ideal. Then a cold front will suddenly
pour down from Canada and remain
for a week or more. The same goes for
August and early September. If
August remains warm and the temp
erature at night does not dip below
fifty, I can usually count on picking a
satisfactory crop of okra.
Okra seeds like moisture to germ
inate satisfactorily. Therefore, if there
is a dry spell about the time I am
ready to plant, I soak the seeds in
water for twelve to twenty-four hours
before planting.
I sprinkle the sizeable seeds in a
furrow in rows two to three feet apart
and cover them with at least an inch of
dirt. I can generally depend upon
cutworms to do much of my thinning.
With the dwarf variety, I usually can
get by with thinning the young plants
to between twelve and sixteen inches
apart. I have successfully trans
planted some that I have thinned out,
but it usually takes so long for the
transplants to root in and begin
growing that the eventual yield, if
any, isn’t worth the added effort.
After I have thinned the okra plants
sufficiently, I usually side dress each
plant with manure, wood ashes or
both. One should be careful not to get
the manure directly on the plants. The
rength of the manure should deter

mine how close to the plant one
sprinkles it. If I am dissatisfied with
the rate of growth of the plants, I
follow up with another episode of side
dressing. If it is raining or going to
rain, I let nature take its course. If it is
dry, I work the manure into the soil
around the plant with a hoe or tiller.
Knowing when to pick okra is as
important as knowing when to plant
it, for okra must be picked when it is
tender. The pods form between the
stalk and the base of the leaf stem.
Okra leaves somewhat resemble a
grape leaf. Once the pods form, they
grow rapidly. Therefore, okra should
be picked each day when it is about
the size of one’s thumb. If the pods
cannot be sliced effortlessly with a
knife, they are too tough and seedy.
The pod will actually grow to an
impressive length if allowed to remain
on the stalk.
Okra blossoms are magnificent.
The large yellow and deep red flower
that preceeds the pod is so eye
catching that I would raise okra even
if I never got many pods.
My garden is in a narrow gauge
valley near a rustic bridge that spans
a lovely sylvan stream. The few
non-indigenous motorists who chance
to drive over our mountainous road
often pause to admire the brook and
notice my garden. One day as I was
hoeing, a lady stopped her car, got
out, and came over to where I was
working.
“ What are those lovely flowers you
have in your garden?’’ she inquired in
a high soprano voice.
“ They are gladiolas, madam,’’ I
answered rather nonchalantly, think
ing, of course, she was making
reference to my polychromatic row of
gladiolas at the edge of the garden.
“ No! No!” she exclaimed, trying to
conceal an obvious feeling of indignity
that one would assume she did not
know what gladiolas were.
“ I mean those glorious yellow and
red blossoms next to you.”
“ Oh, I’m sorry, madam, you must
mean this okra here?”
“ Yes, yes—you say okra?”
I proceeded to expound on the
virtues of okra—that it is rich in

vitamins A and C, phosphorus, cal
cium, contains iron, and facilitates
digestion.
She thanked me with enthusiasm,
returned to her car, and drove slowly
across the bridge and up the hill.
I knew I had won another okra
convert.
A few summers ago my wife and I
were part of a study group from
Adelphi University that made a tour
of West and East Africa. In Nigeria I
savored okra soup. We also learned
while we were there that in Ghana
bread is made from the meal of okra
after the pods have been dried.
In New Orleans and Mobile where
French, Spanish, and African in
fluences are strong, a creole specialty
is a wide variety of savory gumbo
soups such as chicken gumbo, crab
gumbo, and fish gumbo. Since gumbo
is a Central and West African word
which means okra, it would seem that
okra quite likely originated in sub
tropical or tropical Africa. Okra or
gumbo gives texture as well as flavor
to soups. Occasionally ground leaves
from the sassafras tree are used as a
substitute for okra in Creole cooking,
but it is still referred to as gumbo. I
have found that even most Souther
ners are not aware that gumbo is
actually okra. This is not surprising
since the okra in gumbo soups is
whipped into a liquid, and the okra
flavor is blended with other season
ings.
It is amazing how versatile this
vegetable is. It is good dipped in
commeal and fried, and delicious
pickled. Clearly its popularity is
limited basically to the subtropical
areas where it is easily grown and
serves as an inexpensive but
nourishing part of the diet of much of
the population in these areas of the
world. Perhaps okra will gain many
converts in areas outside of the South.
Jack Barnes is a frequent contributor
to FARMSTEAD MAGAZINE. His
last article was “ Working Oxen” in
the 1982 Harvest issue. He lives on
Brookfield Farm in Hiram, Maine.
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Gypsy
A hefty new
banana pepper
by Jan Mahnken

T

he clean crunch of a sweet
fresh green pepper makes it a
welcome addition to relish
trays and salads. Add to that its
multitudinous uses in cooking, to
say nothing of the ease with which it
can be preserved by freezing (just
clean, slice or dice and slap it into a
bag in the freezer), and you have
ample reasons to consider growing
your own. The sweet pepper that
impressed me this past summer was
Gypsy, an All-American Bronze
Medal Winner. It’s early, it’s remark
ably productive and its flavor and
texture are superb. I obtained the
seeds from George W. Park Seed Co.,
Greenwood, South Carolina 29647.
Success with peppers in a northern
zone depends on propei choice of
early varieties as well as an abun
dance of water. Last year I picked a
spot in the garden that has somewhat
heavier soil than desirable, but be
cause it is less well drained, it retains
moisture. This is contrary to any
advice you may read on the planting
of peppers so I can only assume that
“ well-drained” is a relative term. The
area I selected is not soggy, but
because clay is present, tends to
stay damper than the rest of the
garden. Nonetheless, we had no
disease problems, and Gypsy pro
duced an abundance of fruit in around
62 days.
Gypsy was developed from the
banana-type peppers and sets goldenyellow peppers prolifically. At matur
ity the fruit turns red. Banana
peppers are so named because of
their shape as well as their color
before ripening is complete. Gypsy is
much heftier in dimensions than the
usual run, growing wedge-shaped
and three to four inches long. It’s not
as bulky as the bell peppers de
manded for stuffing, but makes an
24
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excellent frying pepper. My family
was particularly impressed with its
performance as a relish tray com
ponent. My boys tend to reach first
for the dark green peppers, but once
they’d sampled Gypsy they an
nounced a preference for it over the
other varieties we grew last season,
including King of the North, Cali
fornia Wonder, Sweet Banana and
Early Pimiento. Gypsy is really a
multi-purpose pepper, good for
salads and many cooked dishes.
Growing pepper plants from seed is
not difficult but it takes time. Most
catalogs suggest starting them eight
to ten weeks before setting-out time,
which would mean the middle of
March or beginning of April here in
western Massachusetts. I have much
better success by starting them
around the first to the middle of
February. Perhaps that’s because
growing conditions in our house are
on the cool side (the understatement
of the decade). The seeds Won’t
germinate properly in cool soil,
however, so the seeded flats live on
top of our furnace until the seedlings
emerge. Then they are moved to the
light garden to grow into stocky plants
until it’s safe to move them to the
porch. Generally speaking, peppers

take about the same care as tomato
plants. However, pepper plants are
much handsomer, and certainly more
compact, so they can be grown in
flower beds or containers as well as in
the vegetable garden.
If you buy started plants rather
than growing peppers from seed, it
might be well to mention this variety
to your supplier as one you’d like to
try. Sometimes new varieties aren’t
readily available as started plants
because the growers tend to rely on
local favorites. If they know there’ll
be a market, they’re more likely to
grow a given variety.
When you’re deciding on the
location for pepper plants, remember
that crop rotation can help minimize
disease problems. Make sure your
plants don’t lack water. Although
fully ripe peppers contain more
vitamins, if you pick the first peppers
as soon as they reach full size, it will
encourage the plants to set more fruit.
As for Gypsy, I liked this pepper so
much I am ordering it again. I’m still
as sold on the variety as I was last
summer.
□
Jan Mahnken is a free-lance garden
writer who lives on Lost Pond Farm in
South Ashfield, Massachusetts.
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Hearthside Cookery
equipped with cranes and an elab
orate array of accessories to hold pots
over the fire. Few modem fireplaces
e have found that everything
are so equipped. Today the easiest
from a casual Saturday night
way to cook in a fireplace is to use a
supper to holiday entertaining
grill, dutch oven or stew pot held
is not only fun to fix on the fireplace
above hot coals. We use two firebricks
coals, but saves energy as well.
by Rebecca Hinton

W

The author’s stone fireplace shows a cast-iron Dutch
oven resting on two firebricks creating a homemade grill.
Instead of turning on burners for
heat, in a fireplace you bum wood to
create hot coals.
Most of us are already familiar with
cooking over hot coals. Summer
barbecuing is one of the best pre
requisites to fireplace cooking. In
fact, most tools you use on your grill
will work fine in the fireplace. And
like summer grilling, fireplace cook
ing is “ Busy work’’ requiring much
checking, turning and poking. But
that is what makes it so much fun for
informal social gatherings where
everyone can get into the act.
Years ago, when all cooking was
done on a hearth, fireplaces were
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than the firebox. It turned out for the
best, however, because by shoving
the grate to one side, there is room for
two firebricks and a grill. Logs burned
in the grate create a constant supply
of hot coals for cooking and keep the
temperature up in the fireplace.

Hot coals can be pushed beneath the cookware. A popcorn
popper hangs on the right.

left over from building our fireplace to
keep the grill and griddle above the
coals.

Chances are, you already have the
following necessary utensils in your
kitchen.

Coals for cooking are made by
burning logs in a grate and then
scraping the coals under the cooking
pot or grill. The temperature is
controlled by adding or taking away
coals, and by raising or lowering the
cooking surface by placing the bricks
on edge or laying them down.

Long-handled skewers—Reduce the
chance of burns by using skewers
with wood handles. In a pinch, a
heavy coat hanger with the paint
burned off or a slender green tree
branch works as well.

This method works especially well
for us because of a mistake we made
when buying our fireplace grate.
After setting the grate in the fire
place, we found it was much shorter

Long-handled tongs, fork and
spoon-Again, wood handles keep
them from getting too hot to handle
and keep you a safe distance from the
fire.
Foil—Use only heavy duty foil.
You’ll be surprised at the variety of

food you can cook by wrapping it in
foil and placing it on the grill or in the
coals.
Two firebricks—These can stand
heat without breaking and are used to
hold a grill, griddle, dutch oven or
stew pot above the coals.
Grill-You can use a number of
things for a grill, but NEVER use
refrigerator racks. When heated, they
give off dangerous chemicals. To be
on the safe side, use a heavy wire grill
sold for camp cooking. Some have
folding legs that raise them above the
coals. I use a rectangular rack
salvaged from an old toaster oven.
Griddle-Many variety stores sell
cast iron griddles, about nine inches
by seventeen inches.
Dutch oven—Get a cast iron dutch
oven. It’ll last a lifetime with proper
care. A dutch oven is a heavy pot with
a flat bottom, thick sides and a bail
handle. The thickness of the cast iron
spreads the heat evenly and holds it
in for a long time.
The dutch oven is the jack-of-alltrades utensil for fireplace cooking.
You can boil in it, fry in it, bake in
it—almost anything can be cooked in
a dutch oven.
There are two kinds of dutch oven.
One has a flat bottom and a cast iron
domed lid. The other has three short
legs and a flat lid. The legs hold the
pot far enough above the coals to keep
the food from scorching and sticking.
The flat lid has a raised lip around its
perimeter to hold hot coals, thus
adding heat from the top. This type of
dutch oven is especially good for
baking because heat from the top
helps brown the baked goods.
However, even a domed-lid dutch
oven can do the same job. Setting the
pot on a cast iron trivet or on
firebricks keeps it far enough above
the coals for even cooking, and the
domed lid turned upside down on top
of the pot will hold hot coals. The only
drawback is the lid is harder to
remove to check pot contents during
the cooking process.
Iron skillet-The secret to good iron
skillet cooking is a well-seasoned
surface. When seasoned properly,
cast iron cookware will rival Teflon
with its slick finish.
To season cast iron cookware,
warm it in a slow oven. Rub it with
unsalted shortening inside and out,
and heat in a regular oven at 400
degrees for 30 minutes. Turn the oven

off and let it cool, remove pot and
wipe off shortening with a cloth. If
much black comes off on the cloth,
repeat the process until the cloth
stays relatively clean.
After using ironware, ideally it
should never be scrubbed with soap
and water. Food that sticks to the
inside can be burned off and the
inside of the pot wiped with an oiled
paper towel. Do not let the pot soak in
water, and don’t scour with a steel
wool pad.
If I’m worried about the seasoning
wearing off, I rub the inside with a bit
of shortening and warm it in the oven
for a few minutes. I don’t have much
problem with seasoning with this
method, and it satisfies my need for
cleanliness.
Oven thermometers—Small oven
thermometers, the inexpensive kind
you buy to check your oven temper
ature, are ideal for checking temper
atures at various places in the
fireplace. Placed on the grill or
griddle, a thermometer tells you if the
coals are hot enough to cook your
food. When placed inside the dutch
oven, it lets you know when the
proper temperature is reached. The
thermometer reading tells you when
to add more coals to maintain the
right temperature.
Stew pot—A heavy, stainless steel
pot with metal handles is the best for
cooking in liquid. Stews, soups and
beans are usually simmered in a large
pot over low coals for a long time.
While a cast iron dutch oven can be
used, some people insist the iron
imparts an odd flavor to the food
cooked in it.
Actually, a minute amount of the
iron is imparted into the food, but
years ago when most cooking was
done in iron pots, people got some of
their daily iron allowance that way. If
the taste is objectionable perhaps the
pot isn’t properly seasoned. Or, save
the dutch oven for baking and use a
steel pot for moist cooking. Be sure
the pot has a heavy bottom for even
heat distribution and metal handles.
Nothing smells much worse than
smoldering Bakelite handles.
Oven mitts—The thicker the oven
mitt, the better. Mitts are better than
potholders because they allow more
freedom. Unlike cooking on your
kitchen range, everything gets hot
when cooking over coals.

Low work table—If your fireplace
does not have a raised hearth to set
things on, a low table is handy for
holding your cooking apparatus, as
well as providing a place to eat.
We found that entertaining around
the fireplace is a lot cozier if we eat in
front of the fire. We shortened the
metal legs on an old folding card table
by cutting them off with a hacksaw
and replacing the rubber feet, making
the table the right height for sitting
Chinese style on the floor. This makes
it handy for keeping an eye on the
dessert while you are eating the main
course.
While most modem fireplaces do
not come equipped with the elaborate
iron cranes and assorted hardware,
the availability of such items is
becoming greater as more people turn
to their fireplaces to save energy.
Even if you are not equipped with
these pieces identifying them is
useful.
A crane is a triangular arm, usually
mounted on the left side of the
firebox, that swings out over the fire.
Large pots are hung directly on the
crane.
Trammels are adjustable pot hooks
that hang from the crane. They can be
made by taking a length of heavy
chain and hooking one end on the
crane with an S-hook. The cooking pot
is raised or lowered along the hanging
chain by another S-hook fastened to
its bail.
Trivets are similar to the small
trivets we use under hot dishes in the
kitchen, but fireplace trivets are
heavy stands, usually made of cast
iron, that are placed in the fireplace to
hold pots above the coals. Many
blacksmiths will fabricate cranes,
trammels and trivets to your spec
ifications.

The Cooking Fire
The most important aspect of cook
ing over the coals is the fire. It, more
than anything else, can mean the
difference between success and fail
ure of your meal. For the kind of
cooking we’ve been talking about, we
are most interested in producing good
coals; flames have little use. It takes
about an hour for wood to burn down
into coals that can be used for
cooking.
Most fireplace cooking requires
long-lasting coals that give off an
FARMSTEAD MAGAZINE
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even heat. Long-lasting coals come
from hardwoods.
Soft woods, such as pine, contain
too much pitch to make a good
cooking fire. They bum fast, spit,
snap and explode, sending sparks
across the room. The burning pitch
can impart an odd flavor to food
cooking on a grill.

Although inadequate as a cooking
fuel, softwoods are ideal as kindling
to get a fire going quickly.
Woods that bum into long-lasting
coals include apple, ash, beech, birch,
hickory, locust, oak, osage orange,
poplar, elm and maple.
Woods to avoid when grilling
because they pop, smoke excessively

or whose foul-smelling smoke makes
food taste bad are basswood, chest
nut, box elder, evergreens, sassafras,
tamarack, tulip, white elm and wil
low.
Never use treated wood or manu
factured logs for cooking because of
dangerous chemicals they may give
off.

Cooking Over the Coals
ireplace cooking is fun because
it allows everyone to get into
the act of preparing dinner.
As I said before, cooking over the
coals requires a greater amount of
watching and checking. Everyone has
dragged food from the hearth burned
on one side and raw on the other. But
with time and experience, you can
control the temperature and turn out
scrumptious meals. You are limited
onl> by your imagination.

F

For fireplace frying the old-time
way without using a grill, a cast-iron
pot is set directly on the coals that are
raked out into the hearth. For boiling
a small amount of water or for making
camp-style coffee, set an old kettle
right on hot coals against the fire.
Meat can be broiled without a grill,
too, by simply holding it over a bed of
hot coals on the end of a long woodenhandled fork.
Delicious baked potatoes, com on
the cob, onions and nuts can be
roasted in buried ashes and then
heaped with live coals on top of this
insulating ash blanket. Many folks
prefer foil, but if you bake carefully
you can avoid using this expensive
modem product.
In the old days, people would make
ash cakes by wrapping prepared
biscuit type dough in wet cloth or wet
cabbage leaves and setting them in a
swept comer of the fireplace. A
covering of ashes and coals was
arranged carefully over the food. The
flavor is delicious, but its tricky to
keep an even heat and to bake
ash-free bread. But as the saying
goes--“ Hunger is the best cook’’; so
you brush or blow away the ash, dab
on the butter—and eat!
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FARMSTEAD MAGAZINE

HEARTHSIDE CORN BREAD (Dutch
oven)
Here’s how to make some delicious
mellow com bread in an “ old-timey
oven.”
Pre-heat your dutch oven and the
lid by setting it on the hot coals. Now
grease its insides with shortening
(The old method is to use a piece of
pork rind.) Now combine:

upside down to contain coals. (But
the flat-lid is easier to work with.)
Keep your eye on it! Bread should
be piping hot and ready in 15 to 20
minutes, depending upon how hot
your coals are. Serve by cutting it out
with a spoon or fork, or tip the oven
over and slide out the bread.

2 cups stoneground or coarse yellow
commeal
1 cup of unbleached white flour
1 cup buttermilk
1 teaspoon salt
1 teaspoon soda or baking powder

Another old-time quick bread, good
for quieting hungry bellies.

Take a handful of commeal and
sprinkle it on the inside and bottom of
the oven. This keeps bread, from
sticking. Pour in batter and keep your
oven level so bread maintains an even
thickness.
Use tongs or mitts when putting the
hot lid on the oven! Set oven over hot
coals. (Raise the flat-bottomed oven
on bricks so bread doesn’t bum.)
Cover lid with more hot coals. If you
have the dome-type lid, turn it

HOECAKES (Griddle)

2 cups stoneground or coarse yellow
commeal
1 teaspoon salt
2 tablespoons melted shortening or oil
Hot water

Butter or margarine
Mix commeal, salt and shortening.
Add enough hot water to make a good
workable dough. (Not too sticky or too
dry.) Shape into cakes. Rub cakes
with butter and cook on a hot griddle
over low-burning coals. Serve hot!
Add butter and pour over maple
syrup or honey when done. Serves
four.

ONE-POT CHICKEN AND
DUMPLINGS
1 chicken (1 to 3 pounds)
2 quarts boiling water
1/2 teaspoon salt
1/4 teaspoon pepper
1/4 cup butter
1/4 cup flour
2 cups milk
Dumplings
Cut up chicken in pieces and put in
heavy stew pot. Cook over low fire for
about two hours until nice and tender.
Remove chicken from juice. Strain
this broth and reserve.
In same pot melt butter and add
flour. Blend well and add reserved
broth and milk. Cook until sauce
thickens. Return chicken to pot and
simmer. (Now’s a good time to add
some carrots if you wish.)
Drop spoonfuls of dumpling batter
into stew and cover pot. Simmer over
hot coals for 20 minutes or until
dumplings are fat and puffy. Serves
six to eight.

until syrup thickens and apples are
tender throughout. Use syrup for
basting, too.
ROAST CORNISH HEN (dutch oven)
Prepare dutch oven as in whole
baked chicken. Wash and pat dry four
Cornish hens weighing no more than
one pound. Bake on a rack in the
dutch oven. Place dutch oven on grill
near coals for one and a half hours or
until a drumstick twists easily. Serves
four.

1/2 teaspoon salt
1 cup milk
1 teaspoon vanilla
Cream shortening and sugar. Stir in
eggs and mix well. Combine dry
ingredients and add to sugar mixture
a little at a time, alternating with the
milk. Add vanilla. Mix well and pour
over pineapple.

NAVY BEANS AND HAM HOCKS
(stew pot)

Place cake on wire rack in heated
dutch oven. Cover top with foil, shiny
side down. Put on lid and put coals on
lid. Bake 30 to 40 minutes, checking
frequently.

Soak a pound of dried navy beans
overnight. Remove beans floating on
top and discard. Rinse beans and
place in stew pot. Add eight quarts of
water and four smoked ham hocks.
Place pot on a grill over slow coals.

Note: If the cake pan is nearly the
same size as the dutch oven, place
two long strips of folded aluminum
foil in a X under the pan, bringing the
ends on top of the pan to pull the cake
up out of the dutch oven.
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DUMPLINGS
2 cups unbleached white flour
1 1/2 teaspoons baking powder
1/2 teaspoon salt
1 egg
1 cup milk (about)
Mix flour, salt and baking powder.
Beat egg in a small bowl or cup and
add milk. Stir into the flour mixture.
HOMESTEAD APPLE DUMPLINGS
Pie Pastry (enough for two 9-inch
crusts)
4 or 5 large cored tart cooking apples
1/2 cup brown sugar or maple syrup
or honey
2 tablespoons heavy cream
Raisins
Roll out pastry until thin. Cut into
four or five squares sizeable enough
to wrap around each cored apple. Set
apple on dough squares and fill
apples with sugar, cream and some
raisins.
Bring up comers of pastry together
and wet the comers so they stick.
Prick pastry so steam can escape
and place these goodies in a greased
dutch oven. Place over hot coals with
coals on lid. Takes about one hour

Simmer several hours until beans are
soft, stirring occasionally.
PINEAPPLE UPSIDE-DOWN CAKE
Line dutch oven with foil. Place
wire rack in bottom and preheat over
coals to 350 degrees. Generously
butter a nine-inch round cake pan.
Place pineapple slices on bottom of
pan, one layer deep. Sprinkle one-half
cup brown sugar over pineapple.
Prepare the following cake batter:
1/3 cup shortening
1 cup sugar
2 eggs
1 1/2 cups unbleached flour
2 teaspoons baking powder

HAMBURGER DINNER (foil)
Here’s a whole meal in a pouch. On
a large square of double foil, place a
strip of bacon, a hamburger patty, a
thick slice of onion, a small potato
scrubbed and thinly sliced and a
carrot cut in circles. Lightly salt and
pepper. Top with another bacon slice.
Wrap with drugstore fold. Place in on
grill or in coals, turning frequently for
about 30 minutes.
□
Rebecca Hinton has written several
fine articles for FARMSTEAD
MAGAZINE. She is a reporter and
lives in her new solar home in
Rockport, Indiana. Art by Liz Buell.
Photo by the author.
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How to Build
A Cordwood Hot Tub
by Robert L. Roy
ne dip in Don Reid’s own hot
tub at his Hemmingford Pool
Center in Hemmingford, Que
bec, was all it took for Jaki, our five
year old son Rohan, and myself to
become hooked on tubbing. Now, I
won’t take the time here to try to
convince the reader of the sense of
well-being, the health advantages,
the spiritual calm and all the other
good stuff that hot tubbing provides.
I’ll leave that to other enthusiasts, as
my intent is to describe the construc
tion of a particular hot tub designed to
meet certain criteria which will be of
particular interest to folks pursuing a
farmsteading lifestyle. Besides, one
soothing dip in a good hot tub at the
proper temperature will be far more
convincing than any amount of elo
quent erudition on the subject.
So we wanted a hot tub. That was
the easy decision. But there were
several rather confur ig circumstan
ces in our particular situation. Firstly,
we wanted a tub that would harmon
ize with the design of our new round
cordwood masonry earth-sheltered
house, Earthwood for short. Second
ly, we do not have a lot of power to
spare, as all our electricity comes
from the wind. Thirdly, we were con
cerned with the ever-constant consid
eration of financial viability. Stories of
two and three thousand dollar
Jacuzzis had us pretty worried.
Now I’d worked with cordwood long
enough, even wrote two books on the
subject and an article for Farmstead*
to know that cordwood masonry is
very strong on compression but
extremely weak on tension. In less
scientific terms, this means that a
cordwood wall will support a lot of
weight if uniformly loaded from
above, but will soon fail against a
lateral load from the side, such as a
straight below-grade wall with heavy
backfill pressures...or 450 gallons
(3500 pounds) of water trying to bust
out of a hot tub.
In the case of using cordwood below
grade, the problem is eliminated if
♦Early Summer 1978.

O
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The author’s wife, Jaki, and son, Rohan Roy, enjoy a
soak in the family’s hot tub. Water temperature reaches a
delicious 102 degrees Fahrenheit.
the wall is curved, such as in a round
Summer 1979 and also in my book
house. The inner surface of the wall is
Underground Houses.
on compression and the wall cannot
fall in, in much the same way that a
Okay, with the game plan firmly in
keystoned-arch bridge can support a
mind and happy that the finished
freight train. But, how could we
product would be architecturally in
impart tensile strength to the cord
keeping with the Earthwood design as
wood hot tub, so that it would not
well as extremely well-insulated, we
collapse outward upon filling with
water?
got down to the business of building.
The answer, again, was to be found
For those unfamiliar with cordwood
masonry, it is the building technique
in a construction material with which
in which short logs are stacked
Jaki and I had become intimately
width wise in a wall...like a rack of
familiar-surface bonding cement.
firewood. The wall gets its strength
“ Surface bonding’’ normally refers to
from the special mortar matrix, and
the building technique in which
its insulative quality from both the
concrete blocks are stacked dry and
wood and the insulated cavity includ
coated on both sides with a 1/8' ’ layer
ed between the inner and outer
of a cementitious material permeated
mortar joints. The basics of cordwood
with millions of tiny (V2 " long) glass
construction are included in the
fibers. This technique is described in
above-mentioned article and also in
my article “ How to Build an Under
ground Home’’ in Farmstead Early
my book Cordwood Masonry Houses.

Innovative homesteaders Rob and JakiRoy built a wood-heated
hot tub to match their new cordwood earth-sheltered home.

The cold water return takes the cold water off the bottom of the
tub and returns it to the stove where it is heated.

It must be remembered that the
entire weight of the tub, the water
and the people in it exceeds two tons,
so the foundation or support structure
for the tub must be extremely strong.
Normally, interior wood floor framing
is just not built strong enough to
support this kind of load. Masonry
should not be built upon a wooden
floor joist system anyway because of
the vibration involved. The best
choice for a foundation is a concrete
slab. We poured a four-inch slab for
the floor of the lower story of
Earth wood, reinforced with wire
mesh. Probably any good poured
basement floor would do, as long as a
way can be found for draining water,
but in our case (being short of power)
we preferred to incorporate a drain at
the bottom of the tub to carry the
water away by gravity to a soakaway.
(Because of chlorine or similar chemi
cals used in the hot tub water, it is
best not to empty the tub into a septic
tank.)
ow, assuming a good concrete
foundation, either in or out of
your home, cordwood con
struction may commence. We chose
an eight-inch thick wall, for two
reasons: The eight-inch thickness
seemed in good proportion to the fivefoot (internal diameter) tub. (Exter
nal diameter, therefore, six feet four
inches.) Also, Earthwood was being
built with 16-inch log ends, so all we
had to do was to cut our wood in half
to produce eight-inch log ends. At the
relatively small tub diameter, the
builder will find that the inner mortar
joint is considerably smaller than the
outer mortar joint. This is not a
problem, but the finished appearance
of the tub displays considerably more
mortar than is commonly seen in a
cordwood wall.
N

Rob Roy lights the special water-heating stove [Aqua-Flames].
This stove is set into the floor to provide greater drive to the
thermal siphon.

We used our drainpipe (two-inch
a.b.s. plastic) as the center of the tub,
and using one of Rohan’s crayons,
drew a circle on the concrete with a
radius of 30 inches (half of the 60 inch
internal diameter), and another with a
radius of 38 inches representing the
outer wall surface.
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A Living Legend,
The log home. A living example of
American ingenuity. Practical. Beautiful.
Symbolic of our free, independent spirit.
One company clearly stands out as
the pioneer. Ward Cabin.
Ward is the country’s oldest log
home designer and builder. The industry
leader of innovative construction meth
ods like tongue and groove fitting;
overlapping, interlocking comer joining,
and our patented caulking groove.
A Ward log home isn’t just built
for living. It’s built to last. Ward’s first milled log cabin,
built over 50 years ago, stands today in Yarmouth, Maine,
in regular use as an American Legion Hall. Proud
testament to Ward’s dedication to lasting quality.
Simply put, no log home manufactured today can
match the quality inherent in every Ward Cabin. In
design, technique, materials, service, and overall living
value.
How did Ward get to be a living legend? First,
Ward uses only 100% Northern White Cedar
logs. Why? Because pine and other woods used by

most competitors don’t resist rot,
insects, warping and twisting very well.
Cedar does. It offers the highest
insulating value per inch of any readily
available North American wood.
Second, unlike many ordinary log
homes, all Ward Cabin interior walls are
planed smooth. No bumps. No rolls.
You can do a lot more living with a
smooth, flat wall than a rough, round
one.
Third, every Ward Cabin comes as a
complete package. (Some log homes are sold in bits and
pieces). Everything from walls to windows is top quality,
ready to assemble.
Ward Cabin Company has a limited number of
opportunities for talented people to join our sales force.
Why not explore the great opportunities that await a
Ward dealer. But hurry! Our sales positions don’t stay
open long and it is our usual practice to give each dealer
exclusive sales privileges in his/her sales area.
Ward is the first . . . the best. . . the living legend.
r ---------- — -----------------------— ------- — — — “ 1
□ Send W ard’s com plete presentation book with over
100 floor plans (for which $ 6 is enclosed).
□ Send more free information.
□ Send W ard’s dealer information kit, including
com plete presentation book (for which $ 1 0 is
enclosed).

WARD P.O.
CABIN
CO.
Box 72-E10
Houlton, Maine 04730
(207)532-6531
Toll Free (800)341-1566

Name

City
Phone Number

State

Zip
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e chose a five foot internal
diameter for the tub because
we had learned from Don
Reid that this is a standard size for a
liner, eliminating the expense of
having a custom liner made. A six
foot diameter liner is also standard,
but takes 44 percent more water to
fill. And four friendly people can get
into the five foot diameter tub without
difficulty, so the larger size didn’t
seem worth the extra water usage and
heating requirements.
Our mortar mix is: nine sand, three
masonry cement, three wet sawdust,
and two hydrated (builder’s) lime.
The sawdust is obtained at a sawmill
and should be put through a half-inch
screen to eliminate bark and wood
chips. We soak the sawdust for 24
hours prior to use so that it can
perform its intended purpose of
retarding the mortar set, which
eliminates mortar shrinkage. Dry
sawdust will absorb the water in the
mix too rapidly, and if no sawdust is
used, the dry log ends will rob the
moisture from the mix.

“Earthwood,” the Roy Family’s new round cordwood masonry
earth-sheltered home in West Chazy, New York. It is oriented to face
south in order to make the most of the sun’s rays.

A double bed of mortar is laid
around the circle, each bed about two
and a half inches wide by three-quar
ters of an inch thick. The three inch
space between mortar joints is filled
with dry sawdust as insulation, to
which two small shovels of lime are
added per wheelbarrow of sawdust, in
order to protect against insect infest
ation. We have not found it necessary
to screen the sawdust in the insulated
mortar joint.
The log ends are simply placed in
the mortar, and vibrated back and
forth once to assure the best possible
bond. Leuve a space of about threequarters of an inch on the inner
surface to allow for mortar between
logs. You will find that the gap
between logs on the outer surface will
be about twice as great because of the
larger circumference.
After the first course, the wall
virtually builds itself. Again, a double
(inner and outer) bed of mortar is laid,
and the shapes of the next course of
log ends are defined by the hills and
valleys of the mortar course. If a good
selection of sizes and shapes of logs
are kept nearby, work progresses
steadily.
It is important to remember to leave
spaces for your cold water return pipe

The author, Rob Roy, is applying a plaster parge to the one-inch
mesh chicken wire stapled to the inner surface of the hot tub. He is
working near the hot water inlet hole.
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(about nine inches off the tub bottom)
and your hot water inlet (twelve
inches beneath the rim of the tub, on
the opposite side to the cold water
return). We accomplished this by
putting in eight-inch by four-inch
diameter a.b.s. pipes at the appropri
ate places during construction. Have
the pipes cut and place them near the
work as reminders. If you forget to
put them in while laying the cordwood, it will be extremely difficult to
install them later.
We built our tub 42 inches high
which works in well with the standard
liner, which is 48 inches high. The
liner can be stretched over to cover
the cap, which is made of a strong
cement of five parts sand, two parts
Portland. We tried to keep the inner
surface of the tub as round and
smooth as possible, by using a
four-foot level for checking plumb.
We let the outer surface vary with the
differences in the log end length
that are bound to occur. On the
exterior, we used a recessed pointing
(or grouting) to accent the beauty of
the cedar log ends. On the interior
surface, we pointed flush with the
wood to establish a relatively smooth
cylinder.
Next, we stapled one-inch mesh
chicken wire to the inner surface of
the cordwood structure, not so much
for its tensile strength, but more to
provide a good receiving surface for
the Conproco Foundation Coast sur
face bonding cement. (Conproco, Box
368, Hooksett, NH 03106.) As the
surface bonding cement is quite
expensive at about $11 per bag, we
used a preliminary plaster parge of
the same mortar mix we used with the
cordwood masonry.
With most of the irregularities on
the inner surface filled in this fashion,
we proceeded to apply the foundation
coat to the wall, giving a very smooth
surface with good tensile strength.
The thickness of the application of
surface bonding averages about oneeighth of an inch. We capped the wall
with the strong Portland Mix.
The tub is heated with a special
woodstove designed for the purpose,
manufactured by F.X. Drolet, Inc., of
Quebec. The stove is called AquaFlames and has a water jacket on all
sides except the front door panel. It
comes with a special cowling and
stovepipe for outdoor use, but we
installed it indoors. The water is
heated in the manifold which wraps
the stove and is delivered to the tub
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by the thermal siphon principle,
which takes advantage of the fact that
warm fluids get lighter and rise. This
is the same way a water jacket on the
side of a cookstove heats water for
storage in a tank above.
In order to increase the power of
the thermal siphon, we set the
Aqua-Flames into a rectangular de
pression 16 inches into the Earthwood
floor. The greater the height differ
ential between the top of the stove
and the hot water inlet into the tub,
the greater the circulation by thermal
siphon. The cold water return takes
the cold water off the bottom of the
tub and returns it to the stove where it
is heated. We have a hot tub filter on
the hot water line, just before water
enters the hot tub. It is possible to
include a pump on the line to drive the
water faster, but we have found that
the water temperature will rise quite
rapidly with no pump connected. In
fact, the use of a pump causes the
firebox temperature to be lower,
causing inefficiency and severe creo
sote creation in the woodbuming
process.
The inlet and outlet fittings are
installed in the blue polyvinyl hot tub
liner at the exact positions to feed
through the two four-inch pipes built
into the cordwood walls. This is tricky
work and it may be worth your while
to hire the liner supplier to make
these connections for you. The hot
and cold water lines to the stove can
be installed using standard two inch
plumbing fixtures.
O
ur only problem was not get
ting an absolutely watertight
connection at the cold water
return outlet, which caused some
leaking. Once we had to remove all
the water from the tub and fix the
leak, but again there was a tiny leak at
the same fitting. Thankfully, in a few
days the leak had sealed itself.
Once all leaks are repaired, the top
of the liner can be glued to the
Portland Cement cap, and a brick or
wooden finishing cap can be mortared
or lag-screwed to the Portland cap.
We were able to bring the approxi
mately 450 gallons of water from 70
degrees Fahrenheit to 102 Vi degrees
Fahrenheit in about six hours without
using a hot tub cover. The heat loss
off the water surface, however, must
have been very high, as we could see
steam rising into the room. The
thermal siphon effect is powerful in
terms of water being heated rapidly,
but the flow through the two-inch pipe

is rather slow, so the water becomes
“ layered” in the tub. The tempera
ture at the bottom of the tub does not
change rapidly, while the top inch or
two of water rises quite quickly to 120
degrees Fahrenheit and begins to
give off water vapor. I found that
giving the water a good stir with a
canoe paddle every hour soon mixed
the layered temperature strata.
On my second test, a few days
later, I covered nearly the entire
water surface with an inch of Dow
Styrofoam and then spanned the brick
cap with two layers of six-mil black
polyethylene. This time, I was able to
bring the temperature from 82 de
grees to 102 degrees in 3 Vi hours.
Using the cover, the water lost only
two degrees overnight. Eventually, I
will make a close-fitting cover of
two-inches of Styrofoam wrapped
with polythene. This cover will have
an insulative value in excess of R-10,
a good combination with the R-8
cordwood walls. We also fitted an
inch of Styrofoam under the liner on
the hot tub floor, both to protect the
polyvinyl liner as well as to arrest heat
loss to the concrete slab.
Cordwood Hot Tub Cost
Cordwood, mortar, etc.
Chicken wire
Surface bonding cement
Liner
Stove
Filter and plumbing
Extra stovepipe
Bricks

$25
5
15
l(K
400
220
40
15

Total materials, approximately: $820.
We probably spent close to $100 on
hired help, as we were extremely
busy trying to get a house built at the
same time. But we think it was worth
it. And the hot tub also serves as a
tremendous mass heat storage to help
maintain the steady temperatures at
Earthwood. Finally, if humidification
is ever required—and cordwood
houses can have a tendency to be
quite dry—the cover can be removed
and the air quickly humidified.
Happy Tubbing!
□
Robert L. Roy is director of the
Earthwood Building School in West
Chazy, New York. He is the author of
the book LOG END HOMESTEAD,
available from the author.

GIANT
HEAVY DUTY
ALL PURPOSE
TARPAULINS
12x16
16x20
20x20
18x24
18x32
20x30

$17
$27
$31
$33
$45
$47

26x40
26x55
30x60
50x100
60x120
50x150

$83
$109
$135
$375
$525
$539

Before Midnight November 21
(G overnm ent: P urchase o rd ers accepted)
As p art of an advertising T est Viking In d u stries will sen d any of the above size T arp au 
lins to any re a d er of this publication who read s and responds to this te st before m idnight
Nov. 21. Each T arpaulin Lot (#Z-18, PVC) is constructed of a high density reinforced
base fabric, polycoated on both sides (with virgin g rad e in g red ien ts supplied by Gulf Oil
Co., Dow Chem ical Co. and Union Oil Co.), nylon reinforced rope hem s, double lock
stiched hem s, electronically w elded seam s, 100% w ater proof, high resistan ce to tears,
rips, m ildew and w eathering, heavy duty th read sew n on each side of #4 ( ” dia.) m etal
grom m ets anchored on 3 ft. centers, 4 ply corners w ith a 5th ply trian g u lar patch for
g re a te r tension stren g th . T hese tarpau lin s are recom m ended for all heavy duty use, all
yachts, all sailboats, all bulk or pallet riding m aterials,aw n in g s, cam ping, etc. and will
be accom panied w ith a LIFETIM E g u a ra n tee th a t it m ust perform 100% or it will be
replaced free. A dd $3 handling and crating for each tarp ordered. All orders shipped
Parcel Post Collect. O rders over $500 F reig h t p rep aid . Should you w ish to re tu rn your
tarpaulins you m ay do so for a full refund less handling charge. Any le tte r postm ark ed
later than m idnight Nov. 21 will be retu rn ed . LIMIT: Fifty (50) T arps p e r ad d ress, no
exceptions. Allow 3 to 5 w eeks delivery. R ush o rd ers add $15. M ake m oney order,
com pany or personal check payable to Viking In d u stries at TARP TEST DEPT. #450K,
6314 Santa M onica Blvd., Los A ngeles, CA 90038. For fastest service from any p a rt of
the country call collect before m idnight 7 days a w eek (213) 462-1914 (ask exchange
operator) for TARP TEST #450K, have credit card ready.
i

W e’re Raising
Our Own Firewood

iC arro ts Lovei
■ Tomatoes ■
I
I
I
I
I
I
(But don’t plant beans near onions!)
Hard to believe, but botanical characteristics
in vegetables actually help (or hinder) their
growth and taste when planted near or apart
from other vegetables. Our strange but true new
224-pg. companion planting book tells what to
plant together for outstanding results and why.
Fun, educational, a Great Gift for Gardeners!

m

■
■
■
|

mm

I

Only $6.95 plus $1.00 postage and handling. ■
To Order: Please fill out and mail entire I
coupon to: Garden Way Publishing Co., Dept. |
A1403, Charlotte, Vermont 05445.

YES! Please rush____ copies of Carrots Love I
Tomatoes at $6.95 ea. plus $ 1 0 0 p o s ta g e s
and handling.

5 Address
Name _________________________________I
C ity __

THE

CHIMNEY SCRUBBER™
YOUR O W N C H IM N E Y SWEEP

Permanently installed chimney
cleaning: New Flexible Brush. The
best easiest to use chimney clean
ing equipment.
Write for brochure.

W.T. DODGE & CO.
175H Middle Rd., Edgecomb, Maine 04556

Convert your present
Hot Water Heating
System to burn Wood
or Coal!
David Hinton is busy pruning the fast-growing two-year old
black locust woodlot that will supply the family firewood in three
more years. Selective cutting assures a continual wood supply
each year thereafter.
by Rebecca Hinton
A

• Automatic Control
• Cast Iron Construction
• Burns Wood or Coal

Buderus
fr o m E n v lr o th o r m In c .,

Binghamton NY 13902
Ph: (607) 722-3635
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Box 428,

ccording to the U.S. Depart
ment of Agriculture, an acre of
black locust seedlings planted
in good soil will mature enough in five
years to allow a cord of wood per acre
to be harvested indefinitely.
Sounds too good to be true, doesn’t
it? But a properly managed woodlot
can supply all your fuel needs.
Imagine how good it would feel if you
never had to worry about the cost of
heating your home—no matter how
high utility costs rise.

Although at first glance our 27-acre
midwestem homestead looked ade
quately forested, on closer inspection
we found most trees were sassafras,
too soft to be considered good
firewood. There were not enough
good hardwood trees to supply our
firewood needs, so one of the first
improvements we made on our land
was to plant a fast-growing hardwood
tree lot.
In Indiana, a program called
“ Energy Acres” helps people buy low
cost seedlings for planting. The
program is available in other states

under different names. For further
information in your state, contact your
nearest U.S.D.A. Soil Conservation
Service office.
In addition to providing a con
tinuous supply of clean-burning fire
wood, there are other benefits of
planting a woodlot. Planting trees will
increase the value of your property.
Excess firewood can be sold, pro
viding extra income. The trees also
can serve as a windbreak, thus
compounding your home energy
savings.
A woodlot is good environmental
conservation, creating food and shel
ter for wildlife. And, as an additional
bonus, black locust trees are a legume
that add nitrogen to the soil. With a
woodlot you can help reduce America’s energy dependence upon
foreign countries, while conserving
other nonrenewable energy re
sources.
Black locust trees grow well in
most soils, but to get optimum
performance—a cord of wood a year
from each acre after only five years“ Alford soil” and good management
are a must. Alford soil consists of
deep, well-drained, medium texture
soil, nearly level to very steep. It is
formed on silty “ loess.” Loess is a
fine-grained material, consisting
mostly of silt-sized particles that have
been deposited by the wind.
Although we don’t have Alford soil,
our two-year-old woodlot sports trees
15 feet high with a trunk base approx
imately three inches in diameter. We
don’t think we’ll miss the five-year
mark by much before we can begin
harvesting our firewood from these
fast-growing trees. Another plus with
black locust is additional trees con
tinue to sprout or regenerate from the
parent plants after cutting, so re
planting is never necessary.
The only drawback to black locust
trees is that needles growing from the
branches make wearing heavy leather
gloves a necessity when handling the
wood. We have harvested a lot of
black locust and have found their
rapid growth rate and quality wood
far outweigh the difficulty in hand
ling.
Locust has been used on harshly
eroded sites in southern Indiana but
will also grow on well-drained crop
lands. Black locust trees cannot
tolerate too much water. Beware of
soils that do not drain well. If the land

is flat and holds water on the surface
or remains muddy for more than five
days after a rain, there is a good
chance black locust will not survive.
I t has been estimated the
average household using a
modem, air-controlled wood
stove will use three to five cords of
wood each winter heating season. To
develop and maintain your supply of
wood, you must start with a minimum
planting of four acres.
Once planted and properly main
tained for five years, you can take a
cord of wood from each acre by
selectively cutting the largest trees.
Sprouts growing from the stumps will
replenish the woodlot and by the time
all the original trees have been
harvested, sprouts from the first
cutting will be mature enough to
harvest. By selectively cutting only
the largest trees each year, you are
assured of an indefinite wood supply.
If you clear cut the tree lot (taking all
the wood instead of the recommended
one cord), you will have to wait
another five years for the sprout trees
to mature before more firewood is
harvested.
Black locust trees are usually
planted on a 6’x6’ or 8’x8’ grid.

Planting Plan
Spacing
6’x6’
8’x8’
10’xlO’

Trees Per Acre
1,210
700
435

We marked the grid by stretching a
nylon string between two stakes,
much like you would mark rows in
your garden. Beforehand we marked
the string with an indelible felt pen at
eight foot intervals.
To plant, we walked along the
string and planted a tree at each
mark. After each row was planted we
used the marked string to measure
over another eight feet and tapped the
stakes into the ground to hold the
string taut.
We planted our woodlot on the
8’x8’ grid so we could easily bushhog
between the trees. Weeds should be
mowed within four feet on either side
of the seedlings for at least tour years.
In the Indiana “ Energy Acres”
program, applications are available
from Soil Conservation Service

C u t Fuel Bills
COOL AIR

HEARTH AID II
America’s Favorite
Fireplace Heat Ex
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or call
Appearance or
Thermaiite
the delight of
P.O. Box 658
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to be Energy
Nationwide Toll Free:
Efficient.
ALL: 1-800-431-1953) _ . 7n
N.Y. Only 1-800-942-1935) cxl- ' u
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.FREE.
PARK SEED

High Performers™

'

CATALOG

<

t

NEW
Get beautiful, carefree blooms and
better tasting, high-yield vegetables
with Park’s High Performers™ Flower
and Vegetable Catalog. Over 3000 to
choose on 124 PAGES . . . exciting
NEW introductions and the proven
all-time favorites. Send for your
FULL COLOR CATALOG TODAY.
It’s yours FREE.
Geo. W P AR K SEED Co., Inc.
42 Cokesbury Rd., Greenwood, S. C. 29647
“H om e Garden S eed Specialist Since 1868”
Please send to:
Name _______
A d d r e s s_____
City ________
State ________

Zip

Geo. W. PARK SEED Co., Inc.
42 Cokesbury Rd., Greenwood, S. C. 29647
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ENGLISH
POT

offices. The seedlings are made
available through state nurseries.
Two years ago, we paid three dollars
per hundred for our trees.

Preparing your land for black locust
planting may be done in several ways,
depending upoii the existing vege
tation. If the ground has short grass
(lawn condition) or light weed growth,
no site preparation may be needed. A
lawn or light cover may be retained
for appearance and for preventing
future soil erosion. If the area is
SMITH&HAWKEN
covered with dense, tall weeds or
TOOL COMPANY
68 Homer, Dept. F23 Palo Alto, CA 94301
briars that are going to compete
heavily with the locust trees, you
should bushhog, ploy or disc before
planting the seedlings. Once the
competing vegetation is brought
under control, it can be kept under
control by mowing.
Although the USDA recommends
mowing your woodlot the first four
years to reduce competing vegeta
Vermont’s Master Gardener, Dick
tion, we did not mow around our
Raymond, drops a bunch' of book
matches into each hole before he sets
two-year-old trees until this summer.
out his pepper plants. As the plants
I’m sure the trees would have grown
mature, he sprays the pepper leaves
more if we’d mowed them a couple
with epsom salts. You ought to see the
times each year, but it doesn’t seem
peppers as big as cantaloupes!
to have stunted them significantly.
After 45 years of gardening (in
which he’s learned hundreds of tips
We noticed this summer, since the
and shortcuts), Dick has put together a
trees are large enough to shade the
gardener’s masterpiece — a plain- »
ground, the grass is not growing as
talk, common sense, 160 page guide I
_ that’s filled with his knowledge, his ® high as before.
I lore, and his love of gardening.
For those without a tractor and
™ It’s most enjoyable reading and
bushhog, I’m not sure the cost of
practically guarantees success with
your garden, no matter the size! Only
having the lot mowed would be worth
$7.95 plus $1.00 postage and handling.
the extra growth. Currently in our
Ask for Down-to-Earth Vegetable
neighborhood it costs $25 an hour to
: Gardening Know-How. Garden Way h
hire someone to bushhog. On small
= Publishing, Dept. A1402, Charlotte,*
? Vermont 05445.
woodlots the weeds could be cut with
a scythe. Even a lawnmower would
keep the weeds down if you mowed
often enough.
This is the
classic waterin
pot, right out oi
Mr. M cG regor’s garden.
H eavily galvanized for
rust resistance. H olds 2
gallons. Supplied with rubber-backed brass
rose for fine, gentle spray. $27 postpaid.
Credit card holders call (415) 324-1587.
Write for free 40-page catalog.

| Peppers, |
I Matchsticks I
16*Epsom Salts! I

I

I

Chinchilla

Breeders
S u p e rio r Q u a lity
B ree d in g Stock

THE MOST MODERN
FULLTIME
C H IN C H IL L A R A N C H E S
Inquire About Our STARTERS Program.
Rent Your Initial Stock From Us, and Pay
For It Out of Progeny. Send For FREE
Literature On How To Get Started.

Office: P.O. Box 8, Dept. FM
Armonk, New York 10504
[914] 273-6480
Farms: PO Box 331,Dept FM,
E. Princeton, MA 01517 &
P.O Box 593, Dept. FM, Anza CA 92306
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Tree Planting and Care
Your locust seedlings should be
planted soon after you receive them
from the nursery. If planted within
one or two days, they require no extra
care other than storing the bale of
seedlings out of direct sunlight.
If they cannot be planted within
two days after arrival, they should be
refrigerated or temporarily “ heeled
in’’ by digging a small trench, placing
the seedlings in the trench and
covering the roots with loose soil.
The best method of planting seed
lings is to use a planting bar or stiff
spade. This method involves making a

slit in the ground, slipping the
seedling roots into the slit, and
closing the soil around the roots with
your heel. The trees should be kept
moist during planting by carrying the
seedlings in a bucket of water or
keeping them wrapped in wet burlap.
Do not keep seedlings in water for
more than a few hours.
After being faced with nearly 2,000
seedlings to plant, we called our
friends and invited them to a tree
planting party!
Once planted and growing well,
some pruning is necessary. Pruning
any firewood plantation is not in
tended to improve the quality of the
wood. Its only purpose is to concen
trate volume on one stem. In re
moving a branch or stem, the most
important rule to remember is to
avoid skinning the tree trunk.
The black locust tree has a tend
ency to produce large “ V’’ branches
that may cause the tree to form a
forked top. Generally this is not a
problem, except you want to concen
trate all the tree’s growth on one stem
to produce larger fire logs. Therefore,
it’s necessary to remove some “ V’’
branches. This is true only for a
branch with an angle of less than 45
degrees between it and the main
stem, as well as branch tips which
have already started to grow straight
up.
Any branch that forms an angle of
more than 45 degrees between it and
the main stem is likely to remain
small and grow horizontally away
from the tree trunk. These branches
should remain untouched so the
maximum leaf surface will be avail
able for the tree to grow at its fastest
rate.
The black locust tree develops
prolific stump and root sprouts after
the parent tree is cut down because
the root system is firmly established.
An optimum time to cut locust is when
the parent trees are approximately 10
inches in diameter, for it will later
produce a great number of side
shoots.
Keep a close eye on freshly cut
stumps. Once a stump sprout starts
growing it can shoot up several inches
in a few days. Once you determine the
strongest sprout growing from the
base of the stump, cut away the
competing sprouts and dry them for
kindling.

H E W

IN E X P E N S IV E

E-Z STACKER
FOR: WOOD, PIPE, FENCE POSTS, LUM BER, ETC.

-

I

CONSTRUCTION

patents pending

-------- O R D E R N O W ! - —

-

□ 1 PAIR $5.95 + $2.00
$7.95
..
cup 9 TOTAL
□ 2 PAIR $11-50+ $2.75
$14.25
Wisconsin Residents Add

Sales Tax

NAME____________________________________________
ADDRESS________________________________________
CITY_____________________________________________
S TA TE ___________________ Z IP ____________________

ma.lto e -Z

STACKER Rt. 5 Box 7 98 F
Lake Geneva, Wl. 53147

Driving alongside the Hinton woodlot, the author’s husband is
ready to reduce competing vegetation with tractor and bushhog.
In order to get the most from your
trees, the pruning debris can be bro
ken up and used for kindling. Since
the branches are covered with sharp
spines that make handling difficult,
we usually pile them up and have a
weinie roast. If we have a party we
don’t feel guilty for “ wasting” the
wood by burning it.
Stump sprouts soon appear within
several months during the growing
season. Save the strongest sprout as
your next crop tree and remove the
remaining weaker sprouts. You’ll be
able to harvest that tree again in four
to five years.
Should stump sprouts be the lar
gest stems in the stand, a few rules
need to be considered:
1. Several sprouts will grow from
each stump. Remove all but one of the
sprouts so the growth can be concen
trated in one stem.
2. Sprouts growing from the middle
or near the top of the stump are
generally weaker than sprouts grow
ing from the ground line. The higher
the sprouts are on the stump, the
more likely they can be blown down or
broken off.

3. Sprouts growing from the ground
line of a stump are almost as strong as
new plants.
4. Stump sprouts will reach usable
size before seedlings or root sprouts.
Dependence on non-renewable
energy sources or another oil em
bargo will put our abundant forests in
grave danger as more people switch
to wood heat. Tree rustling is already
becoming a big business in some
areas and good wood is commanding
premium prices in wood scarce areas
across the United States. Countries
like China, India, Haiti and Africa
are paying the price for cutting trees
faster than they were produced. Not
only are they faced with shortage of
wood for building, but for heating and
cooking as well.
A lifetime of firewood is not a bad
trade-off for the small amount of time
it takes to plant the trees and manage
the woodlot.

A F u ll- S e a s o n
G a r d e n M a c h in e !
The Yellowbird is a rear-tine_______ _
tiller and composter that converts easily
to an oscillating cultivator.
C o m p a c t S iz e ! For maneuverability,
convenient storage, easy transport.
N o - R is k T r i a l O f f e n Money back
return privilege if you are not satisfied.

FREE COLOR C ATALO G
No obligation. No salesman will call.

2269

X

NAM E
ADDRESS

Rebecca Hinton is a free-lance writer
and reporter from Rockport, Indiana.
Photos by author.
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Precision Valley Manufacturing Co.
Rt4, Box 2000,Woodstock,VT 05091
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by Richard J. Tabor
or some, replacing an axe
handle can be a very taxing
experience. Many people give
up in despair just trying to remove the
shattered remains of the old handle
from the axe head. Much of this
problem is due to misinformation that
was given to us long ago. I distinctly
remember seeing in an old Scout
manual that one way of removing an
old wooden stub was to insert the
axe head in a fire and bum out the
wood. Anyone who has even done
much work with steel knows that this
procedure would reduce the axe head
to strictly paperweight status.
Another problem is the new wood.
Anyone who has ever tried to shape a
hickory handle with a file or an old
sheath knife knows exactly what the
word patience means, as it takes
almost forever.
With the proper tools however,
handle replacement can be reduced to
a simple task. Most homesteaders will
have all the tools needed to complete
this project with a minimum of worn
tempers and nicked fingers.
The first step is to proceed to your
local hardware or feed store and
purchase a replacement handle. By
and large, most stores will sell
relatively inexpensive quality
substitutes, but beware of painted
wood. Wooden hardware, whether a
tool handle or a pair of boat oars,
should not be bought in a painted
state. Faint is used on wood tor two
reasons: to preserve it or to hide
imperfections. Painted axe handles
are usually imperfect, so buy
unpainted replacements.
The following will take you step by
step towards replacing your handy
axe handle and back to your woodpile
to make big ’uns into little 'uns.
Happy chopping!
□
F

Richard J. Tabor loves to chop wood
and has learned how to replace axe
handies in Winnisquam, New
Hampshire. Art by Liz Buell.
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When the Kids

W anf

Pony

by Marlys Denholm
Y

ou may sigh, but secretly you
would like to see a slim
legged, mid-sized pony come
to your child’s whistle. If you’ve been
saying, “ Let me think about it’’ or
“ Sometime” to your childrens’ pleas
for a pony—this may be the time to
make positive plans.
In our experience with the combi
nation of kids and ponies, we’ve
found that the enjoyment is well
worth the time, expense and patience
required. We rent our rural home of
ten acres and keep four horses and
ponies with a minimum of cost and
trouble.
What do you need for facilities?
Barb wire or woven wire fence topped
by a strand or two of barbs is good
enough. We have kept horses all
winter within a single strand of
electric fence. It worked only because
there was little snow. I wouldn't
recommend it. Ponies are no fools and
will soon know by the click whether
the fence is “ hot.” If it isn’t, they will
lean over or reach under the wire for
some choice spear of grass, and very
soon you will be herding horses and
fixing fence. Electric fence is fine for
temporary use.
A single wire is hard to see, so be
sure the animal knows where it is.
Lead him around the fence to begin
with, then put him in a building or
more substantial enclosure for a few
nights, letting him use the pasture
daytimes.
Trees will offer shelter from hot
sun, but an old bam or three-sided
shed is helpful in northern winters.
Ponies especially, grow a heavy coat
and need shelter only in the coldest or
windiest weather. We have had a
half-Arab, originally a hot climate
animal, get along just fine on this
arrangement and greet spring in a fat
and sassy condition. Using a shelter
belt as permanent pasture, however is
bad for the trees.
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With adult supervision a four-year old
can ride a gentle pony.
A tub, or half barrel, and a hose will
serve most of the year as watering
facilities. Ponies drink very little in
winter, but should be offered water,
especially when the snow is dirty in
the spring and they are tempted to eat
or lick it for water. A little automatic
waterer is fairly inexpensive; hook it
to the side of the tank, screw in a hose
and turn on the hydrant. As horses
drink, more water flows into the tank.
Feed is the big item in time, work,
and cost. The easy way to keep horses
would be to board them out during the
non-riding months. Most of us can’t
afford that, even if we could find such
a boarding place. Depending on the
cost of hay and how much time you
have, you
must consider some
options. We have gotten plain hay
just for putting it up. This was hay cut
from sloughs, comers, railroad edges
and other areas that a farmer friend
didn’t feel he needed. (When hay is
scarce he will need it.) An older child
might work Saturdays or summers for
a farmer in exchange for hay for his
animal. One landlord let us use his
pasture in the winter for our keeping

his stock water tanks filled in the
summer. This saved us a great deal ol
hay, though we still needed some.
For small cost and some fence
mending, we have used harvested
fields for winter pasture. Unless there
is much snow, this and oats will carry
mature animals very well. The prob
lem here is that once the fence is up,
Mr. Farmer will probably want to
pasture cattle or sheep in the fields
the next fall and you will lose the
pasture.
How much hay and feed will you
need? A Shetland pony gets along
fine on a bale of good hay a week, in
addition to a pint of oats a day. Our
largest, a half-ton gelding needs a
bale of hay a day in cold weather plus
a gallon of oats if he isn’t going to
lose weight. More shelter and better
hay might have reduced the amount
needed in this case.
“ Type” makes a difference with
horses just as with humans. A short,
chubby looking pony will not need as
much feed to stay healthy as a slim or
large boned animal. The former are
known as “ easy keepers,” and is a

point worth considering in buying a
pony.
Summer is an easier matter in cash,
but more work. We use the home lots
and yard as basic pasture, and try to
rotate. This cuts down on the problem
of internal parasites in the ponies and
gives the grass a chance to recover.

Should Y ou Picket ?
Many horsemen say flatly, “ Don’t
picket!’’ They have their reasons, but
we feel that we must to stretch our
available pasture. Picketing is fraught
with problems and dangers, and we
have been lucky, partly due to the fact
that we have a set of strict rules.
Do not consider picketing an animal
that is afraid of ropes or anything near
his feet. If he passes this test, use a
good halter and a chain. We find that
they don’t tangle like ropes and
generally are safer. If the animal has
shown a tendency to halter pull, study
the situation again. If you feel you
have to risk picketing, run the chain
inside the noseband, around the
horse’s neck and snap back into the
links. Do not waste time and risk your
animal on a light snap. We get what is
called a “bull snap” a large, heavy
one that lasts for years.
The chain should be at least twice
the animal’s body length so he can
keep his feet out of the coil when he
moves around. This same rule also
works in reverse. A chain more than
about three and a half body lengths
will let an animal get going too fast if
he starts to run. I once saw a fine little
horse on a fifty foot rope. He ran into
the end of it throwing himself high in
the air and came down with a crash.
He was dead in a few hours.
Show your pony that he is picketed;
shake the chain, talk to him about it,
lead him to the end of his “ range,” at
least the first few times. Now don’t
just go off. Stay half an hour or so
until you are quite sure he knows
what’s what. Don’t leave him longer
than it takes him to clean up the area.
I would say three hours at most. It is
when they get filled, bored or thirsty
that picket horses often do foolish
things.
Where can we picket? We use a
little used rail siding and our ponies
don’t even look up when a train does
come by. We have also used the
edges of harvested fields. This entails

grazing half circles near a fence, not a
good idea unless it is necessary and
your horses are “ picket wise” and not
likely to get into the fence. Even then,
bear in mind that anything can
happen. We live along a little used
county road and have some of our
ponies graze the ditches, putting out
the animals that aren’t afraid of cars.
A few more things: be sure the
space is level. This lessens the
chances of feet getting tangled in
chains. If you use a pin driven into the
ground, be sure it is smooth and
round on top, goes clear to the
ground, or is tall enough so the
animal sees it well. For a gentle or
smaller animal an old machinery
wheel makes a good anchor. Never
use this for a big animal able to pull it,
as that may frighten him so he runs
away from it. This can have all kinds
of complications—all bad! And never
leave one animal out alone unless he
is the only one on the place. See why
the pros say, “ never picket?”
G

rain in summer? Mature
ponies have a way of getting
too fat; we feed only a half a
cup or less when we wish to catch
horses. Actually, we do this just to
keep them “ friendly.” Grain of
course is gradually decreased with
warm weather and increased in the
fall. A horses digestive system will
not tolerate suprises, so change diet
gradually.
A salt block should be bought at a
feed store or elevator, and set up off
the ground where horses can help
themselves.

Picking a Pony
If you are certain that the animal’s
needs can be met, let’s look at ponies.
You don’t need fancy or blooded stock
for kids to learn on. Color and
marking aren’t important; disposition
and training are. Size makes some
difference, but not as much as
behavior. A pony or small horse some
child has recently outgrown is often a
good one to look at. This one is used
to being handled by youngsters. In
most cases, the ten year old or older
animal is the one to check out, but
some younger ones are well man
nered and trained while some older
ones may be spoiled, or “ over the
hill.”
The county extension agent might
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“
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give you names of leaders of 4-H pony
clubs. These people know what
youngsters might have a pony for
sale. A local saddle club (if there is
one) would know who has what in
riding stock. When you go to see the
pony, expect the younger fry to fall in
love with him no matter what. It
might be best to look first and let
them see only the ones suitable for
your situation.
Have the owner saddle and ride the
animal so you can get an idea of how it
has been treated as well as how it
acts. If you can arrange to try the
pony for a couple weeks, so much the
better. Unless you know the seller to
be of good reputation, by all means
have a knowledgeable horseman or
veterinarian check the animal before
buying it.
There is also the possibility of
borrowing a pony and using him for
his keep. Some families have no one
the right size just now, but want to
keep the pony for a younger child or
for a grandchild. They might loan the
animal to a trustworthy party for a
year or two. Insurance should cover
the animal-just in case.
It is sad to see a youngster
struggling to care for and mount a
horse that in three or five years would
be the right size for him. If you
overmount him, (that is, too much
horse in size or manageability) your
young rider may well become dis
couraged before he has a chance to
become a good horseman. For the
seven to ten year old you might try a
larger Shetland. The Shetland cross,
Pony of America, or Welsh size will
last longer and are big enough for an
average adult to ride occasionally.
Also, crosses usually don’t show the
stubbornness that the tiny ponies of
ten display. Weigh the size-disposi
tion situation.
Equipment? Wow! You can get a
terrific investment here if you hurry.
Do invest in a good halter; it may save
your child the grief of having his pet
escape onto a highway or railroad.
Leather or flat nylon web are best.
The web is washable and most
economical. It is also almost unbreak
able, so remove halters from horses
when they go to pasture. A halter
caught on a branch can mean the loss
of an eye; caught on a steel post a
halter can hold the animal causing
panic and possible broken legs, a
damaged neck or death.

The bridle or hakamore depends on
the animal, but for a child’s mount
you shouldn’t need anything severe.
We use a simple shank bit all around.
By adjusting the length of the chin
strap, you can change the amount of
control. Unless a pony is very gentle
and responsive, it is almost impos
sible for a child to manage him
without a chin strap on the bit.
It is fun to go to a big western shop
and look, but a small out-of-the-way
tack shop or a chain hardware store is
a much more economical place to buy
tack. You’ll still get quality. Advertise
for used equipment or go to some
auctions. Again, get the kids some
thing they can handle, not a big old
roping saddle. And remember, riding
bareback can be fun and handy too.
Many consider it safer than using a
saddle.
Be there! Be there! Be there! Don’t
let an excited, inexperienced young
ster get hurt trying out the new pony
alone. Stress soft voices and slow easy
movements. Leave the pony alone for
a while with his feed and water. Then
pet and groom him and don’t ride
until the next day. This kind of
restraint is difficult with eager kids
around, but it’s worth it.
If neither parent is experienced in
horsemanship (care is part of horse
manship), do some homework befc 3
you buy. Visit the library, feed store,
extension office or veterinarian for
books or pamphlets on care and
handling. The 4-H offers a good
manual for its members. Perhaps you
could borrow one. A grandparent,
friend or neighbor who has lived in
the age of horsemanship would be a
good person to have around the first
few rides.
S

how children how to safely
approach, lead and tie the
pony. Children should be
taught to groom their pony and care
for tack. Unless it gets wet, good tack
needs little fussing over. Set a saddle
on its horn or hang it on a rail where it
won’t be knocked down, stepped on or
chewed, by puppies, mice or the pony
himself. A couple of two-by-fours
nailed on studding do fine. Pound a
nail into the end to hang the bridle;
turn the blanket damp side up, over
the saddle to dry the blanket and
protect the saddle from dust.
I said teach, not tell children to

groom the pony. Get a brush, a scrub
brush will do, but soon you’ll want a
curry brush and comb. A parent
should do this until he or she is
reasonably sure how the animal will
react. Most ponies like being brushed
gently. To comb tails, first stand to
the side around the comer of a stall or
rail. A soft cloth is good for cleaning
eyes and nose. We keep a bathroom
roll in the tack box for this.
Hoof care, except for shoeing,
needn’t fall to the pros, but get advice
from the experienced. Ponies’ hooves
grow fast, and you may well decide to
trim them yourself. A pair of nippers,
hoof knife, rasp and courage is about
all you need. Oh, yes—time and
patience. Maintaining the animal’s
cooperation is about half the job.
Pet ponies in small pastures do
have a much greater risk of internal
parasites than do range horses. Some
folks say worming should be done
every month, others say twice a year.
We find four times a year adequate.
Powdered or pellet wormer can be
bought at drug or tack stores most
places. Older animals get wise and
refuse medicated feed, so most of us
have to switch to more expensive

paste wormer at least part of the time.
Expect minor accidents. Kids do
fall off; they do get stepped on. We
like the booted stirrup for the little
folks. This prevents a foot going
through and hanging up a child who is
getting off or falling off. A good kid
pony should stand or stop when a
child falls. Take sound precautions
but let the children enjoy the pony.
Remember, kids can get hurt on
swings and bikes too.
A pony or horse can become an
“ attractive nuisance.” Set up rules
and send home any who refuse to
follow them. Perhaps you will want to
make it a policy that no one ride your
child’s pony, or maybe only a close
friend whose parents you know well.
Tack should be locked away, especial
ly if you aren’t home.
Carry liability insurance. For about
$30 a year ours covers anyone riding
our stock. Some only cover on the
premises—the few acres you own or
rent. Should our stock damage fields
or fences we are covered; any animal
killed off the premises is paid for.
That borrowed pony?
“ Horsy-ism” is catching. Parents
catch it from the kids; kids catch it

Marlys Denholm %njoys kids and
ponies in Bristol, South Dakota.
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from parents or grandparents. In a
year you will be wondering if the
acreage would carry a larger animal
so you can ride with your child. When
you ask around for this one, someone
will invite you to a saddle club or
camp-out meeting. Someone will ask
if the child is old enough for 4-H. You
will be on your way to fun and new
experiences with the kids and the
ponies. Enjoy it.
□

United Farm Agency's latest catalog is
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by Fran Stoddard
hen selecting a pony there are
some definite points to keep in
mind. If you compare selecting
a pony to selecting a car or tractor or
pickup truck you will understand the
following advice much better.
First, color is a matter of preference
and has nothing to do with perfor
mance. This should not be the
determinig factor for selecting a
particular pony. Would you select a
blue car with a bad engine just
because you like blue? Not likely.
Secondly, if you know very little about
horses or ponies it is best to take an
expert with you, just as you would
want a mechanic to help you select a
good-running car. An expert is a
person with years of almost daily
working with ponies or horses, not a
week-end bridle trail rider.
First to determine its sex. A stallion
is going to be more high-strung, and
if he’s working near a mare in heat
there are bound to be problems. If you
are not planning on breeding your
own ponies it is best not to buy a
stallion, unless you plan on getting
him gelded, and that’s not always
advisable for an older horse.
Mares can also be a little difficult
when they go into heat, which is about
every twenty-one days, unless bred.
Gestation is almost a year, but she
can still work while pregnant for a
long time. A gelding is a male horse
that has been altered. If you don’t
wish to breed ponies and want one
that will be of even temperament, I
think a gelding is best.
Age is the next factor to consider. If
you know very little about training
ponies perhaps you should get one
already trained, unless you know
someone who will do it for you. Also,
you don’t want a pony so old that it
can’t work. That expert with you will
first check the pony’s mouth. Age is
determined by the condition of the
teeth. You probably would not want
one over 20 years old. Alvin Frost of
Woodbury, Vermont says the best age
he has found for work ponies is
middle age, that is, between 12 and
15.
On a 12 year-old, the tops of the
central incisors will appear oval ;
from 13-14 the tops will take on a
triangular appearance, and at 15 a

W
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groove known as “ Galvayne’s
groove” appears in the third incisor.
Just as shady used-car dealers will
turn back th mileage on a car, some
horse dealers have a trick using a hot
iron or drill to change the appearance
of the teeth, making a pony look
younger. This is why you need an
expert with you.
All parts of the pony’s body should
fit together harmoniously. If the head
looks too big for the neck to carry,
don’t buy it. The ideal pony should
have a compact body, legs not too
long, good sloping shoulders and a
strong neck. The eyes should be large
and wide apart and there should be no
lameness, bad feet, wheezing or
coughing. The main thing is to use
reason and good sense. You will not
find a pony or horse without faults.
Just be sure it doesn’t have a serious
fault.
Temperament is also important. If
you see a pony that tries to bite or
kick, he may not be a good choice. If
he can’t seem to get along with other
ponies, he would not be good in a
team. Try him out. Is he skittish? How
does he respond to commands?
Horses and ponies are creatures of
habit, and it is much more difficult to
correct a bad habit than to establish a
good one.

Check out how the pony moves.
Make sure his legs don’t touch while
walking. Try him in harness. If he’s
going to buck, kick, bite or bolt each
time you attempt to harness him, he
may never make a work or pleasure
pony unless you are an expert at
retraining ponies.
You would not buy a vehicle that
had mechanical trouble, so be careful
not to buy a pony in poor health. A
veterinarian is the best judge of a
pony’s health, but anyone that knows
anything about farm animals can
usually tell if the animal is not
healthy. Look at the coat. Is it shiny
and is the horse fleshed out, not
skinny? Beware of dealers’ tricks to
cover over these faults. Runny nose,
heaving flanks, wheezing, coughing,
lumps, abcesses, sores and scars are
things to look for. Scars might
indicate the pony likes to fight.
So when you select your ponies try
to have an expert with you. Use
common sense, and don’t let a smooth
talking salesperson pull the wool over
your eyes.
Best of luck in your search for a
happy, healthy pony!
□
Fran Stoddard lives in Brandon,
Vermont.

The most
important discoveries
in animal
science.. .

4-H m akes them every day!
Not the discoveries made by geneticists and nutritionists— as im
portant as they are— but the discoveries made every day by boys
and girls on farms, prompted and guided by their 4-H Clubs. Their
4-H animal projects teach them about the raising, care, and love
of animals . . . often give direction to their adult lives, which helps
preserve the future of American farming. Blue Seal salutes 4-H
and 4-H Clubs everywhere, guardians of a heritage more impor
tant to the future of America than many of us realize!
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Lawrence, Mass. 01842

Look for the name of your Blue Seal Dealer in the Yellow Pages under Feed Dealers.
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Natural Dyes
From the Back Yard
by Jonell Duquette
hen Edith Swann rummages
through the bin of onions at
her local store invariably
draws stares from her fellow shop
pers. For instead of filling her
produce bag with the plump onions on
display, she busily gathers only the
papery yellow skins. On a good day
she will collect two or three full bags,
free of charge. Edith, however, with
the self-assurance of a pioneer,
ignores the curious and sometimes
pitying glances. She hurries home to
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prepare from the skins a vibrant
golden brew in which she dips her
finest handspun wool. The results,
when removed from the soup and
hung to dry, are yams tinted in
shades ranging from palest buttercup
to deep brown.
Edith is a natural dyer who uses her
multi-colored yams in knitting and
weaving for her own family and
occasionally sells her surplus pro
ducts to a nearby yam shop. She uses
many of the scores of common
blossoms, leaves, nuts, roots, barks,
twigs, berries and lichens which have
been employed for generations, to
concoct her dye tinctures. For easy
access she has made a point of
landscaping her yard with
some of the more ornamen
tal plants and fills her

home with yams and dyepots in
various stages of preparation.
Natural dyeing is an inexact science
which changes according to the
seasons and moods of the plants you
are using. With experience it be
comes obvious that the color produced
from certain plants varies according
to the weather, the time of year the
plant was picked, and according to the
mordant used to fix or set the color. A
mordant is a chemical which com
bines with the dyestuff to make the
colors premanent and able to with
stand washing and exposure to sun
light. Several widely varying shades
may result from a single plant
depending on the mordant used
before or after dyeing.
Early dyers used such things as
urine, filings from bits of rusty iron,
or wood ashes to set their colors until
the apothecaries began to sell purified
chemicals. Although the ancient add
itives may still be used with success,
most modem natural dyers obtain
their chemicals from pharmacies,
chemical supply houses or shops
specializing in fiber arts. The mor
dants most often used are common
non-sudsing
ammonia,
vinegar,
cream of tartar, alum (aluminum
potassium sulfate), chrome (po
tassium dichromate), iron (iron sul
fate), tin (stannous chloride), and
blue vitriol (copper sulfate).
Mordants are most easily used as
either premordants, which the yams
are treated with before dyeing, or as
additives which are stirred into a
dyebath in the last few minutes to
brighten a drab color or subdue a loud
one. Alum and chrome are most often
used as premordants while iron, tin,
blue vitriol, vinegar and ammonia are
usually additives. Cream of tartar is
used to soften the damaging effect
that alum, tin and iron can have on
the fibers. [Continued on page 50. ]

H om e-C olored Y arn s & D ye P la n ts

A basketful of naturally dyed yarns and some of the plants used to color them.

Key To Picture

Tinctures
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.

8 b

Mordants

Blueberries with alum
Ornamental tobacco with tin and chrome
Marigold with tin
Marigold with alum
Blueberries with alum ana tin
Cranberries with alum
Cranberries with alum and tin
Blueberries with tin and copper
Beets with alum
Turmeric with alum and tin
Marigold with tin
Blueberries, fermented
Cranberries with alum
Beets with alum
Marigold with tin
Tea-no mordant
Cranberries with alum and tin
Carrot tops with alum and tin
Carrot tops with alum, tin, ammonia and copper
Blueberries with alum and tin, 4th bath

21.
22.
23.
24.
25.

Blueberries with alum and tin
Tea-no mordant
Blueberries with tin and copper
Cranberries with alum
Turmeric with alum and ammonia
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To produce colors of the greatest
intensity, most natural dye plants
must be harvested at specific times of
the year. Plants growing above the
ground are best picked when fully
mature in autumn. Barks and tree
roots should be gathered in spring
when the sap rises. Fruits and berries
must be picked when fully ripe.
Leaves, twigs, stems and blossoms
are generally best when cut at
maturity, although a few young
spring plants, such as lily-of-thevalley, yield good dye colors. Nuts
may be used when they fall to the
ground in autumn. When collecting
plants be careful to pick only what you
need and leave enough behind to
grow for next year’s dyeing.
All dye plants perform best when
used soon after gathering. When this
is not possible, most may be dried and
stored for future use with some loss of
color. Blossoms, leaves, berries and
other dye material may also be tightly
sealed in plastic bags and frozen until
needed. Lichens such as umbillicaria
will yield brilliant colors when fer
mented for a month or so in half
ammonia and half water.

Greens: For greens use fern fronds,
Russian thistle, tansy, carrot tops,
sedge grass, scabiosa blossoms, rag
weed, poplar leaves, lily-of-the-valley
leaves, peony flowers, plantain leaves
and roots, lupine plants, artichoke
leaves, lilac blossoms, or red onion
skins.
Blues: For blues, grays, and pur
ples use dandelion root, wild grapes
or Concord grapes, rhododendron
leaves, elderberries, chokecherry root
and bark, horsebrier fruit, mul
berries, the young shoots of black
berries, blueberries, birch bark, cedar
shoots, or privet berries.
Browns and Blacks: For tans,
browns, and blacks use sumac leaves,
hickory nut hulls and young nuts,
buckthorn berries, curly dock, maple
or horse chestnut bark, the skin of
ripe oranges, fresh walnut husks,
acorns, apple tree wood, ground
coffee, tobacco leaves, New Zealand
flax, tea leaves, black-eyed susan
blossoms, cherry wood, coleus, newly
fallen larch needles or privet clip
pings.

C

heck out your own or a
neighbor’s backyard for some
of the dye plants listed below.
Experiment with those you have at
hand and be adventurous. Then
search nearby fields and wooded
areas for the more uncommon ones
mentioned. Remember that results
may vary from dyebath to dyebath,
but this is part of the intrigue of using
natural dyes.
Reds: For reds and pinks use
cranberries, rose hips, wild plum
roots or bark, pokeberries, eucalyptus
leaves, kidney beans, bloodroot,
cherry bark, gloxinia blossoms, red
hollyhock, oriental poppy petals, or
lichens soaked in ammonia and water.
Yellows: For a wide range of
oranges, golds and yellows use
acorns, apple bark, yellow onion
skins, beets, scotch broom, camomile
blossoms, goldenrod, teasel, catnip,
clematis leaves and branches,
juniper berries, nettle flowers, mari
gold, dahlia or zinnia blossoms,
arborvitae branches, fleabane, willow
leaves, or tomato leaves after the
frost.
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Do your dyeing in a well-ventilated
kitchen or outside over an open fire.
You will need two large, (at least four
gallon) enamel canning kettles or
stainless steel pots with lids, some
wooden dowels for stirring, plastic
measuring spoons, rubber gloves,
muslin or cheesecloth, and a supply of
soft water, either rainwater or tap
water softened with a commercial
water softener. Have on hand a
supply of mordants, vinegar, cream of
tartar and ammonia. Since you will be
working with some strong chemicals it
is imperative that you keep them
tightly covered in clearly labeled jars
and out of the reach of children.
Never use*your dyeing pots or utensils
to cook food.

Edith Swann’s Recipe for
Dyeing One Pound of Wool:
1. Keep your yam from tangling in
the dyebath by winding it into skeins
of about two ounces each and tie
loosely in several places. Wash the
yam in lukewarm water and a mild
soap and leave to soak for at least
one-half hour or overnight. Handle
wool gently when washing and be
careful not to change water temper
ature too rapidly. This will cause
shrinkage.
2. Premordant your yam by dissolving
the desired chemical, in the propor
tions given below, in a kettle with four
gallons of soft water. Add the soaked
wool and heat gradually, stirring
often. Then simmer for one hour,
stirring occasionally. Allow the yam
to cool in the liquid or remove,
squeeze out excess moisture, then
wrap in plastic or dry for future use.
Do not rinse.
Alum is the mordant most often
used, and changes the color of the dye
the least. It is not toxic and for this
reason some dyers use it exclusively.
Use six tablespoons alum and two
tablespoons cream of tartar.
Chrome will deepen colors and
make them less harsh. Because it is
highly sensitive to light it should be
used right before dyeing. Handle it
carefully since it is highly toxic. Keep
the pot covered and place a ceramic
plate over the yam to keep it
submerged in the liquid. Use one
tablespoon of chrome in the pre
mordant recipe and transfer the yam
quickly to the dye bath.
3. Prepare your plant material by
shredding blossoms and leaves; chop
barks, twigs and branches into small
pieces; mash berries and rose hips.
Generally, to dye one pound of wool
yam you will need about two pounds
of plant material; one pound of nut
hulls, wood or bark; a half pound
when using ground coffee; or a
quarter pound when dyeing with loose
tea leaves.
Tie up the prepared dyestuff
loosely in a couple layers of cheese
cloth or muslin and place in a kettle
with enough water to cover. At this
point, tough barks, wood and bran
ches should be soaked overnight to
soften. Then bring water to a boil and
simmer for one-half to two hours or
until the solution is rich and dark.

Remove the cheesecloth bag and add
more cold soft water to make four
gallons. Add the wet premordanted
yam and bring slowly to a simmer.
Stir occasionally until desired shade is
reached.
4. Now is the time to stir in the
additives if the color that appears in
the dyebath is too dull or too bright.
Remove the yams from the liquid and
dissolve the desired chemical, in the
amounts given below, in a little water
before adding to the kettle. Return
the yam and simmer for a few more
minutes.
Tin will “ bloom” or brighten colors
but it must be used carefully because
it can damage the fibers if left too
long. Use a quarter teaspoon and
wash the yams immediately after
dyeing in soapy water.
Iron is used to dull or “ sadden”
colors and to make them darker. Use a
quarter teaspoon as directed and be
sure to wash the yams as soon as
possible since iron can also damage
the wool.
Blue vitriol is used to make yellow
shades go toward green or bluegreen. Use a quarter teaspoon as
above.
Vinegar is used to brighten colors,
especially those in the red range. Use
four tablespoons.
Ammonia can also brighten a dye
that is dull. Add two tablespoons to
the dyebath.
5. Remove the yam from the dyebath
and wash in soapy water the same
temperature as the dyebath. Rinse in
progressively cooler water until the
water runs clear. Hang the yam on a
rack to dry and turn frequently so it
will dry evenly. The dyebath can be
used again to produce paler shades,
or it can be refrigerated for a few days
or frozen for several months. Some
dyebaths improve with age and
fermentation.
Save small swatches of the dyed
yam from each dyebath and label it
indicating the plant material used,
type of mordant and any other
information you may want as a future
reference.
□
Jonell Duquette is the author of “ The
Roses of Yesterday,” FARMSTEAD
MAGAZINE, in the Garden 1982
issue. She makes her home in
Vancouver, B.C. Art is by Elizabeth
Bailey.

Some Hints I Wish I’d Been Given
Before Starting With Dyes...

by Elizabeth Bailey
• No matter how often you are told,
it’s always a nasty surprise to find out
just how hot a skein of yam is when it
comes out of the dye pot! Be careful!
• Keep a few mayonnaise jars at a
convenient spot near your dye pot.
It’s very aggravating to have to stop
and think where to put dripping
spoons when you have a handful of
dripping yam.
• When you tie up a skein before
putting it into a pot, use yam or
string of a different size and/or
texture; this will make the tie up
easier to find and undo and (if your
skein is wool) you can see how your
dye will do on cotton. (Different fibers
will react differently in one dye bath!)
• Never take your chemicals for
granted! Store them carefully and
make absolutely sure everything is
well labeled and kept away from
children, food, pets or anyone who
might not be able to understand what
they are.
• Consider before you begin howr
and where you are going to dispose of
the dye bath once it is spent (used
up.) You would do well to consider a
“ dye hole” where you can dispose of
your dye baths safely if you plan on
doing alot of dyeing. In an out of the
way corner, dig a dry well about three
feet deep. Fill it with bricks, gravel or
rocks and pour in the spent bath.
Then flush with clear water.
Remember a cover for it to keep out
small fingers and wandering feet.

• We often hear about dying
out-of-doors. This is not simply a
romantic and/or pastoral notion!
Dying gets everything in your kitchen
steamed up and often very smelly.
(Remember what a classroom of small
children in wet socks and mittens
smells like?)
• Dye can be most unaesthetic on
tea mugs, sandwiches and under
wear, so tend to bodily functions
before you begin!
• Get a baby sitter and/or do not
plan to dye on the day you have the
play group.
• After dying and rinsing your
skeins, hang them on a broom handle
hung from a rope at each end; then,
weight the skeins. I like to use a
second long rod run through the
bottoms of the skeins and then tie on a
plastic milk jug filled with water. If
you put the jug in the center of the
rod, it will keep the tension even.
Weighting the skeins keeps them
from curling up and will make the
yarn easier to knit or weave with later.
Also, by stretching out the yam, it
will dry faster. Don’t get the weight
too heavy; you dori’t want to snap
threads.
• Never ring out your skeins! Al
ways squeeze them gently!
• Keep small cardboard tags with
strings on them handy. Label your
skeins as they come out of the pot.
Even if the tops get messy, it’s better
than forgetting which mordant you
combined with which dye.
• You can pre-mordant skeins in
different mordants; then when you
dye, you get different results from
one dye bath.
• If you get a really horrible color,
don’t despair: you can get a
wonderful range of dark brown-black
tones by over dying. Remember the
red and yellow-made-orange color
wheels from elementary school?
Opposites make neutrals., .so if you
have a ghastly green, stick it into a
red dye. You’ll end up with a neutral
brown. (This is also a great way to
recycle small amounts of assorted
ghastly colors into interesting hues
for needlework projects!)
Elizabeth Bailey is an artist from
Brunswick, Maine.
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Fish - smoking is often
regarded as something
o f a m ystery.
Here are some easy to - follow directions
beginning with the
smokehouse and
ending with methods
ofpreservation.

The Art
of Home - Smoked Fish
by Jo Ann Gardner
t's not really difficult to produce smoked fish of
high quality at home, but the process is often tricky
for the novice . The subject, however, is sometimes
presented in a confusing way. Simple, easy-to-follow
directions beginning with the smokehouse and ending
with the preservation of the fish are hard to come by.
Because of this situation, fish-smoking is often regarded
as something of a mystery.
I

To clear the air, let me state the negatives: 1. You don’t
need an elaborate smokehouse. 2. You don’t need a
salinometer to make brine or a thermometer to measure
the smokehouse temperature. 3. You don’t need any
special fuel for smoking, other than hardwood—any kind of
hardwood.
Now for the positives: 1. You do need to brine fish
before smoking, to firm the flesh, give flavor and prevent
deterioration. 2. You do need to preserve fish in some way
after smoking. Smoking imparts flavor, but does not make
fish immune to decay unless special smoking techniques
are followed (i.e., unless the fish are cold smoked).
At one time, when the smokehouse was a common
feature of rural life, everyone knew the basics of the
process. Luckily, in spite of the mystique with which the
subject is now surrounded, fish-smoking has never
completely died out. The old traditions are still carried on
by a small number of people, a friendly lot you will find, if
you take the trouble to seek them out. Smokers love to
swap clues about their special techniques for producing
the ultimate in smoke-cookery. And they love to swap their
smoked fish.
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The Smokehouse
First of all, before you can think about fish, you need a
smokehouse. But don’t be alarmed. A smokehouse, r
what might be called a smokeoven, is simply some sort of
structure contrived to catch smoke from a fire. The fire is
usually built underneath, at the bottom, or outside the
confined area and not more than three to four feet from
where the fish are smoked. A smokehouse can be as
simple or as elaborate as you want to make it. It must
contain a firepit, some sort of baffle to direct the smoke
and a place to set the food to be smoked—either racks or
hooks for hanging. You can make a smokehouse from an
old refrigerator, a freezer or cookstove, a metal
wheelbarrow or a small shed. Or, you can construct an
elaborate brick and mortar or cement-block house.
For many years, we have used the small shed-type
smokehouse with an outside firepit. In the winter it is used
to smoke hams and bacons, not only ours but a large
number from people in the surrounding area. In the spring
and fall, the racks might be full of herring, codfish or
mackerel. In the summer, we use the firepit for
barbecueing chicken. Visitors often want to see the
smokehouse after they have enjoyed some home-cured
bacon or freshly smoked herring for breakfast, but they
are invariable disappointed with our simple little shed
because “ smokehouse conjures up a more romantic
picture. Nonetheless, there is beauty in simplicity. In any
case, we have smoked thousands of pounds of pork, beef
and fish in this unimposing building.
Our smokehouse is a simple wooden structure two feet
square and five feet high. The floor is of old unmortared

brick, and a brick passage leads from the middle of the
floor out to the firepit, two feet away. Rack supports, one
inch by two inches, are nailed along the framing at six inch
intervals, and two movable crosspieces rest on them. The
racks, made of stiff wire fencing, rest on the crosspieces.
The baffle is a metal plate with holes in it, resting on three
legs.
Now you need some fish to smoke. Almost any fresh or
salt water fish will do—large, medium-sized or small; with
or without scales; oily or dry. If you are lucky enough to
live near a source of fresh herring, they are a good fish for
beginners to smoke. Herring are small enough so that they
do not need to be filleted (a plus point for the novice).
Because they are oily, they smoke, freeze and can well.
Herring usually run in the spring and fall here in the
North Atlantic and in the salt waters of the Bras d’ Or Lake
in Cape Breton Island. Fall herring are generally preferred
for smoking because they are fatter, but don’t be too
choosey. Take what you can get. The only requirement is
that the fish must be absolutely fresh. If you’ve caught
them yourself, it is always more convenient to clean them
by the water. But if that’s not possible, the following is
fairly easy, saves making a mess and doesn’t use too much
water.

make sure the fish are completely submerged in the brine.
The fish should be brined for not more than eight to nine
hours. We usually brine them in the evening. They can be
kept in the cleaning brine in a cool place until you’re ready
to deal with them; in this case make the cleaning brine a
little stronger. Remove the fish from the solution first
thing in the morning. Naturally, the longer you leave the
fish in the brine, the saltier they will be. Overnight brining
of a medium-sized fish in a ten percent brine produces a
firm, yet still sweet, distinct flavor.

Drying
It is necessary to dry brined fish before smoking to
remove excess moisture. Before drying, rinse the fish in
clean water, then place them on a screen, covered with
cheesecloth, or on racks, in any area where fresh air is
circulating and where cats won’t bother them. Cats may
not actually eat the salted fish, but they can do a lot of
damage. The fish are considered dry when the skin is
smooth and dry to the touch. Turn the fish once during
drying.

pread a thick layer of newspaper on a flat surface
outdoors, or on a table indoors. With a sharp
knife—either a meat or fish knife—cut off the head
below the gills. Make a slit along the belly and pull out the
entrails. If you intend to hang the fish (not recommended
for beginners), be sure to leave the bony breastplate or
collarbone intact when removing the head. Roe, the eggs
from a female herring, can be put aside to be eaten fresh,
fried in butter. As each fish is cleaned, drop it into a
bucket of clean, cold water. When all the fish are gutted
and you’ve taken out some tidbits for hovering cats, roll up
the newspapers and remove them to the compost heap.
S

Now prepare a bucket of weak brine by stirring one-half
to one cup of pickling salt (fine) into a gallon of water.
Transfer the gutted fish, one by one,into this solution,
rubbing off any clinging scales. (Don’t worry about the
scales, most will come off while handling and washing the
fish.) Also rub off any blood and viscera left inside the
belly. Leave the fish in this brine for about thirty minutes
to make sure all the blood is drawn out.

Cut off fish head below gills.

Brining
Dissolve one and a half cups of pickling salt in a gallon
of water to make a ten percent brine—strong enough to
float an egg. Yes, it really does float! This is the brine
most commonly used to cure vegetables, like dill pickles.
You will need about two gallons of brine to cure three
dozen herring and for this amount of brine you will need a
four gallon container. Either a plastic bucket or a crock is
okay.
Remove the cleaned and lightly brined fish one by one to
the ten percent brine, rubbing off the old brine as you do
so, and running your fingers along the inside of the belly
again. You could rinse the fish before putting them in the
brine, but this isn’t crucial. When all the fish have been
packed into the container, put a plate on top of them to

Your pickling brine should be 10 percent saltstrong enough to float an egg!
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source will smoke faster, so you may need to shift them to
the top rack and move those on the top down to the bottom
rack. The fish are done when they are a shade of burnished
gold, the skin a bit leathery, the inside flesh still moist and
pinkish-grey in color. At this point, the herring are cooked
and ready to eat. They can be wrapped, two together, in
waxed paper, and kept in the refrigerator about a week, or
a little longer, but if you want to keep them a while, you
must either freeze or can them. Cod, however, is often dry
enough after smoking so that it can be kept refrigerated
for quite a long time, as long as a year.
In the days before refrigeration, it was more common to
cold smoke fish at temperatures of less than 85 degrees for
days, even weeks, until they were completely dried and
could be stored indefinitely. Nowadays, however, when
smoking is done mostly for flavor, hot smoking at
temperatures ranging from 85 degrees to 250 degrees
(usually from 140 degrees to 200 degrees), is the norm for
commercial as well as home-smoked fish. Therefore, this
fish must be preserved in some way to prevent decay.
To freeze herring: Wrap the fish two at a time in freezer
paper. No need to oil them. Thaw at room temperature.

Smoking
Lay the fish on racks set inside the smokehouse. Since
herring are oily, there is no need to oil the racks to prevent
the fish from sticking.
To light a smoking fire: Start as you would any
fire—crumpled paper, dry kindling, a few pieces of dry
split hardwood, then three or four more. When this wood
is burning well, add a large piece of dry knotty or punky
hardwood, the sort you can’t bum in your woodstove. Dry
wood of this type will give off the necessary smoke and
bum slowly enough.
Check the fire and the fish several times during the day.
It should take about a day to smoke three dozen fish,
turning them once. As they heat, they will open up a bit,
allowing the inside to get done. The fish nearest the heat
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Trim the fins and tails from freshly smoked herring
using a kitchen scissors. Cut the fish into two halves, then
half them again, making four pieces. Pack these pieces
into hot canning jars, skin side up, leaving one inch
headspace. Add about a teaspoon of salad oil to each
quart. Adjust fids and process quarts for one hour and 40
minutes at 10 pounds pressure in a pressure canner. After
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canning, the fish do not need to be reheated; they are
ready to eat. Slightly undersmoked herring cans best since
canning brings out the smoke flavor anyway.
Variations in the process begin with how the fish are
prepared for brining. Very small fish, such as smelt or
capelin, can be gutted by making just a small cut below
the gills and pulling out the entrails in one swift
movement without too much fuss. This leaves the fish
whole, the belly uncut. Medium-size fish, like herring, can
be split open by running the knife along one side of the
backbone, leaving the belly uncut. The fish will then lie
flat in one whole piece. Large fish such as salmon or cod,
are easier to handle if filleted.
To fillet: Make a diagonal new cut behind the head
below the gills, extending to the belly. Slice along the belly
to the tail. Now, turn the knife and continue up the other
side along the backbone till you have joined your original
cut behind the head. Make sure when cutting along the
backbone to hold the knife at a slight angle with the tip of
the knife always touching the bone. Then ease the fillet off
the bone with the flat blade of the knife. Repeat the
process on the other side of the fish.
Perhaps the commonest method begins with the knife at
the tail—the fillet is cut off in one stroke, from tail to head,
the knife riding on the backbone. No matter what the
variations in technique, the idea is the same—to cut off the
meatiest part of the fish below the head in two pieces.
Note that you don’t have to gut the fish. You’ll be left with
the head, backbone and tail in one piece, and the entrails
all together in a heap. While the job may seem awkward at
first, you’ll soon get the hang of it although you may never
equal experienced fishermen.

Brines can be of varying strengths. The stronger the
brine, the less time is needed for soaking the fish. The
exact soaking time depends on your taste. Then there are
brines that use sugar, herbs, spices and saltpeter. You can
substitute honey or molasses in some, add dill, garlic and
onion flavor to others. It all depends on the particular fish
you are brining and your own preferences. Dill, for
instance, goes well with salmon. Onion and garlic flavor
(in liquid or powdered form) suits cod. The following is a
typical spiced brine in which fish are soaked for two to four
hours, depending on their size and your individual taste.
SPICED BRINE
To one gallon (U.S.) add:
2 pounds salt
1 pound sugar
1 ounce saltpeter
1 ounce crushed black pepper
1 ounce bay leaves
If you should want to go more deeply into the subject,
there are dry cures, too. And, there’s cold-smoking. But
this technique, while producing fish that can be stored for
varying lengths of time without refrigeration (depending
on how long they are very slowly exposed to light
smoking), is not commonly used because it is so
time-consuming and requires careful maintenance of the
smoke fire at very low temperatures for days, even
weeks.
□
Jo Ann Gardener free-lances and farms in Orangedale,
Nova Scotia. Art by Brenda D’Amato.
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An Apple’s Eye View
of History
by Francis X. Sculley
T

is said General George Wash
ington was known to munch on
an apple while watching the
drill practice of his militia troops.
Since the father of his country became
one of the greatest ‘green thumb
addicts’ in history, it is safe to say he
was an apple lover. But he never
enjoyed a Transparent or a McIntosh,
as millions of other Americans have
later.
Washington knew and loved the
Grimes Gold Pippen, the Newton
Pippen, the Rhode Island Greening,
and the Russet, all varieties that are
now seldom seen in roadside fruit
stands. Some of the small native
varieties, that the nation’s first sold
ier munched on, would never get
beyond the cider mills of today.
Although Washington never saw a
Transparent, it’s possible John Paul
Jones did. The light green, almost
white, early apple so popular in all of
the eastern portion of America is a
Russian import. It did not appear
upon the American scene until the
latter part of the last century. Since
Jones served in the Russian Imperial
r>6
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Navy, he may have encountered the
tart midsummer fruit. The Transpar
ent was brought to the United States,
because it can stand the low tempera
tures of Maine, Vermont and New
Hampshire, and fruits early.
The McIntosh was a wild apple, and
was discovered by John McIntosh,
growing amid some brush on his
property in Dundas County, Ontario
in 1811. The Scotsman moved the tree
to his garden, but it was not until 1835
that he learned about grafting. The
popular fruit entered America thro
ugh Niagara County a century and a
quarter ago, and moved to Vermont
and New Hampshire shortly there
after. Today McIntosh ranks second
behind Delicious in the marketplaces
of the nation.
From the Yellow Transparent and
the McIntosh came several varieties
of cold resistant trees, all introduced
to the world by the New York State
Agricultural Experimentation Station.
No. Washington never tasted a
Delicious, nor did Abraham Lincoln
for that matter. The nation’s most
popular apple was given birth in 1872
and came from a chance seedling
discovered on the farm of Jesse Jiatt

of Peru, Iowa. The Delicious was a
wild, native American tree. Neither
did General George enjoy a Golden
Delicious, the product of a chance
pollination of Grimes Golden by a
Golden Reinette, the latter an apple
that our first president knew from his
association with French officers.
Outside of com, perhaps no other
plant in America has had such an
impact upon the nation’s history, as
the member of the rose family known
as the apple. Of the 600 varieties
known to American history, not one
was a laggard in the shaping of this
nation-every one played a part,
either in the propagation of other
species, or in providing a supplement
to the diet of hundreds of millions of
Americans over the centuries. The
apple even served as a diplomat.
Every nation in the world has vied for
American apple seedlings, and a bit
of the know-how gained by three
centuries of raising the tart, crisp
fruits of our nation’s orchards.
For almost two centuries, the
vinegar made from apples provided
the means of preserving meats, fruit
and vegetables. The canning jar, a
discovery of Corporal Nicholas
Appert of Napoleon’s army, did not
hit the scene until 1809, and it was not
until 1858 that the jar sealed with the
zinc closure became popular. Without
vinegar, there would have been only
one method of preserving meat-bv
salt and smoking. While bacterial
knowledge was many years away, our
early ancestors knew that food did not
spoil in vinegar.
Cider became the most popular
American drink, primarily due to the
fact that few trusted drinking water—
anywhere. Perhaps this was because
the Europeans who came here
recalled that in the old country
people died like flies from drinking
water, and so they saw no reason to
believe the water of the new land
would be any different. So apple trees
were planted to provide for cider.
The sweet smelling cider became
the national drink of colonial America.
Mixed with beer, and then ‘spiked’ by
the insertion of a white hot poker, the
early Americans had a hot drink equal
to anything served in Europe. Every
tavern had a number of pokers
inbedded in the coals. Some of the
patrons even had their own private
pokers.
Fermented cider when distilled,
provided a very potent drink known to
this day as ‘apple jack.’ A fine

variety of brandy was also made from
fermented apples, which was used in
turn as a marinade for peaches,
plums, cherries and other fruits.
From apple cider, apple butter was
made, a staple in almost every home
in America. To this day, the Pennsyl
vania Dutch people have apple butter
festivals. No telling how many mil
lions of American kids enjoy apple
butter on toast, English muffins,
bread or even on com muffins.
The pomace was used to feed hogs
and cattle. The peelings and cores
were used in preparation of a beer,
the making of which is a lost art in
America.
Apples were sliced thin and dried
and strung on cords and sinews. They
were also used in the making of a
crude form of pemmican, a staple to
all woodsmen.
The aesthetic value of an apple
orchard in blossom was not lost on
early America. Flocks of bluebirds,
orioles, and other insect eating fea
thered creatures made their home in
the apple orchard. In turn, grouse,
deer, raccoons and rabbits helped
to harvest the bruised ‘drops’ from
the trees.
Every kid in America has munch
ed on an apple, and dad often flavors
his tobacco with apple peelings or
apple juice. Over a thousand different
dishes were made from apples by the
housewives of a century ago: fritters,
dumplings, turnovers, cobblers, stuf
fing for roasts of pork and venison,
cookies, cakes, sauce, syrups, can
dies to name a few. Many persist to
this day, all superior to what Contin
ental soldiers knew-simply because
the quality of the apple has improved.
The succulent fruit did not escape
the attention of the children of the
forest. The native crab apples, and
the small, bitter wild varieties were
cultivated by the first Americans. The
introduction of the European species
in the 17th century was noted by the
American Indian. While they knew
nothing of grafting or cross breeding,
they may accidentally have created a
few races of apples of their own.
Suffice to say, that when General
Sullivan at the head of a force of six
thousand Continental troops invaded
the home of the Iroquois Confederacy
in 1770, he was stunned to see
tremendous orchards of not only
apples, but peaches and pears as
well: all the product of the red man’s
ingenuity. All of the trees were either
girdled or put to the torch. A fine crop
of com was ruthlessly destroyed by

the invading army. In just a century,
the warriors of the Seneca nation had
learned as much about pomology as
their white brothers had gained
in ten centuries of contact with the
fruit.
Apples were known throughout
Europe at the time of the Romans,
and were said to have been brought
over the caravan routes from the land
of the Khans at the time of Jesus.
However, Europeans never became
enthusiastic about raising the world’s
number one fruit as the people of the
New World.
It is said the first European apples
planted in America were from seeds.
An orchard was planted atop Beacon
Hill in modem Boston in 1628. There
was an orchard of 2,500 seedlings in
Virginia in 1686, and by the time of
the revolution, the apple was the most
widely cultivated fruit in America.
Since the seeds were small, enough
for a dozen orchards could be shipped
in a small bag, and if they were kept
dry they would still be viable by the
time they reached Boston.
At one time hundreds of varieties
were raised in America, but now only
a fraction of that number are pro
duced, even though our output has
increased a thousand fold. One hun
dred varieties are now marketed, but
many types are still unknown to the
average person who enjoys munching
on a tart, crisp fruit. Each variety has
its own special use, and is raised for
that purpose.
In the Adirondacks to this day, one
occasionally bumps into an apple tree
in the center of a veritable jungle. T’is
said a carefree lumberjack tossed a
core aside a century or more ago, and
the tree is another reminder that
America has always had litterbugs.
No one can say for certain when the
apple pie was bom. Meat pies were
popular centuries before dessert pies
became as popular as they are today.
It is a cinch, therefore, that the apple
pie is an American tradition, and held
a place of honor for almost two centur
ies before the coming of the hot dog
and ice cream cone. Think of a big
piece of deep dish apple pie-red hot,
topped with a generous wedge of
sharp Vermont cheese. Is there any
thing in the world as delicious as this
traditional American dessert so pop
ular during Washington’s time? All
but Vermont cheddar, that is. That
came a few years later.
□
Frances X. Sculley writes and lives in
Port Allegany, Pennsylvania.
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A Christmas
by Gail L. Roberson
W

hat is it about one particular
Christmas that lingers on
through the years after all the
others have just faded away? What
makes you smile inwardly to yourself
every time you see a lopsided cedar
tree growing along a hedgerow or
field path? Even though you’re too old
to believe in Santa Claus or his little
elves, what gives you that brief
twinge of nostalgia when Christmas
Eve finally arrives and you sense a
definite and delightful
mysteriousness about the whole
house?
I don’t think I’ll ever forget that
Christmas of 1970.1 hope to grow
very old very slowly, but even well
after I’ve forgotten my own name, I
doubt very seriously that I shall ever
dislodge the memories of that special
Christmas.
It was my last Christmas at home. I
planned to be married in January of
1971, beginning not only a new year
but a new life, unknown and un
charted. Though I looked forward to
f>8
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in Bertie County
it with much anticipation, I still could
not relinquish the old year, for it
represented much more to me than
just another year of my life. It
represented my whole life up until
that point, the ending of one, my
childhood, and the beginning of
another, becoming a full-fledged
adult.
With all the wedding plans laid
aside for a while, I prepared to busy
myself with the holidays, and more
importantly, spending time with my
family that I knew we would never
share again. Oh, we’d be together,
hopefully, with each Christmas that
was to come with our own families all
united as one, continuing to share in
the season, gifts and love. But it
would never be quite the same again,
and I knew it. The realization had
gnawed away at me for days. Almost
overnight I had become melancholy
and doleful. I didn’t want to feel that
way, but I did, and nothing seemed to
make the sadness go away.

My four brothers, all younger than
me though close in age (the five of us
were bom over a span of just eight
years) were still pestering and teasing
me in their usual methods. But I felt
as though I was carrying around a
great lump in my chest the size of a
Christmas grapefruit, and even the
slightest hint of the snow clouds
billowing in the sky made me feel like
crying. I had always dreamed of a
white Christmas, and I had high
hopes that this would be the one.
After all, it was the last one at home,
so maybe it would snow a little just for
me and add a specialness all its own
to my final childhood Christmas. But
even the snow clouds didn’t help. I
wondered if anyone else had noticed
my foreboding and moody behavior.
I knew what was wrong with me,
and I also knew that only one thing
would help. So, I bundled myself up
in plenty of warm clothing and
“ snuck” away unnoticed to take a
long walk around the fields and woods
and to have time to be alone with my

thoughts. I was nose deep in my soft
wooly red scarf and though I swung
my arms and stepped briskly, the cold
December air stung my eyes and
brought the tears to a hasty and
much needed arrival. Walks had
always cured everything from lovesick
heartaches to bouts of self-importance
for me, and I knew it would once
again provide the answer I was
seeking.
I walked for quite a while, and
when the tears had finally subsided, I
began to notice the beauty of the bare
trees and brown grasses of the woods.
The “ V” shaped formation of geese
flying overhead reminded me of
arrowheads I used to find in the fields
in the summertime. I stopped and
scooped up a handful of soil.
Good old Bertie County dirt! I
closed my eyes and slowly inhaled the
fragrance, and in those few seconds I
relived my entire childhood. I
remembered what it was like to walk
out in a freshly plowed field that was
filled with the aroma of the newly
turned soil that drifted in the early
spring breeze as lovely as the nearby
buttercups weighted with early
morning dew. And, when the sun
blazed down in all its fury upon the
honeysuckle vines wrapped in twisted
patterns on the wire fence beyond,
the blistering soil of the peanut rows
would send me skittering to the cool
refuge of the peanut vine on the next
row over.
Then all too soon, big lumbering
combines gave way to dust-choked air
that brought the promise of harvest as
vividly as the bright orange pumpkins
that slept in the frosty garden patch
and on the front porch steps. And
now, though the soil was damp and
cold, I knew that soon a quilt of
shimmering white snow would be
spread across the little farm to shield
and protect it from the fierce beauty
of winter’s rage.
As I opened my eyes, the
realization struck me strong and hard
of just what I was leaving behind.
Those memories all came flooding
back. I remembered the days when
we slept in two beds and there was at
least one highly-qualified bed wetter,
baths in the winter in a washtub on
the floor in the corner of the pantry,
and summertime when the tubs of
water sat out in the yard all day being
warmed by the sun while we hoed the
peanuts and com.

And then there was the day it
rained all afternoon, though the sun
kept right on shining, and Mama let
us put on our bathing suits and run
around out in the yard. I can still feel
the giddy sensation of the warm rain
on my face today. And how could I
ever forget the time my brothers
poured a can of fishing worms down
the back of my new sun dress or
chopped down my favorite oak tree
while I was still playing in the
treehouse that rested safely in its
youthful branches. There was the
horse named Lucy that stretched out
for me to mount, and baseball games
in the field in front of the house,
drifting scents of frying fish from
tenant houses further on down the
dusty road, and old Aunt Myrtle who
taught me how to loop tobacco and
spit snuff proper.
Going fishing with grandma and
watching while she killed off the
snakes with her garden hoe was a
perfectly expected occasion, and the
old tire swing in her pear tree by the
side of the road, which still hangs
today in its silent tribute to what used
to be. Then there was tying dry
tobacco until every finger ached, ice
water in jars at the end of the com
rows and honey buns at the tobacco
bam at break time.

y memories of mama are
always at either the stove or
the sink, and I still recollect
how much I hated to help her tote the
tubs of water back and forth from the
porch on wash day. And, of course,
there was always daddy. I remember
him best in his turtle-shell hat,
barefooted and sunburned, trying
desperately to keep the five of us from
chopping up all his peanut and com
crop and teaching us painfully just
what nut grass looked like, and saying
for the 15th time that afternoon, “ No,
it’s not time to quit yet!’’ God, how
those memories go on and on! So,

M

don’t ask me what good dirt smells
like because I couldn’t tell you in
words. But, I can tell you what it
makes me think of, particularly that
Bertie County dirt!
When I finally returned home that
day it was nearly dark. I didn’t feel
like crying anymore. I had done all of
that I needed to. I felt sad at leaving
so much behind, but glad that I had so
much to leave.. .so much to
remember.
We trooped through the woods
until we finally found a cedar tree,
and we cut it down and dragged it
home behind us, our arms loaded with
pine and holly. The tree was
one-sided and not very pretty, but
once it was strung with lights and
shiny bells it didn’t look half bad. The
tinsel sparkled like the cold bright
moonlight over the frozen, glistening
pond, and the whole house smelled of
freshly baked cookies and popcorn
balls. I stayed home as much as
possible that Christmas. I wanted to
spend all the time I could with my
family, soaking up all the warmth and
beauty of what was to be our last
Christmas together.
On Christmas Eve, I took another
walk. But this time it was to fetch my
own Christmas present to myself. I
returned home with a coffee can filled
with dirt, and I promptly hid it in the
smokehouse under some old rags and
things. Once the holidays had passed
and the New Year had been properly
received, I lost myself among my
wedding plans. After I was married
and finally settled into my own home
with my new husband, I went back
one day just to fetch my can of Bertie
County dirt. It may sound crazy, I
admit, but maybe some can
understand just what that beautiful
earth means to me. That same can has
been on the same shelf out under my
potting shed for over ten years now,
and every Christmas Eve I choose a
special time to be alone with it. I take
down the can and look inside.. .and
then I inhale. It’s not fresh anymore
but it’s the real thing. The memories
it holds are genuine—as real to me as
Bertie County dirt. □
Gail L. Roberson lives in rural North
Carolina. She writes short stories and
poetry on country themes and makes
a living from the soil. Art by
Christopher Walker.
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A fine example of a Santa Claus chocolate mold. This
collectible was made in the 1920’s of ductile steel, copper
60
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and tin. Replicas are obtainable today, but it’s difficult to
find a chocolate mold made as sturdy as this one.

Holiday Chocolates
by Pamela Boersma
ver since the Mayans first
cultivated cocoa, chocolate has
been a favorite among young
and old alike. Some botanists say the
cocoa tree may go back more than
four thousand years when it grew wild
in the Amazon valley. Chocolate
which comes from the Aztec/Mayan
word chocolatl, has been the subject
of many myths and controversies.
Quetzalcoatl, an Aztec God, was
believed by the Indians to have
brought the seeds of the cocoa tree
from the garden of life.
Many early Europeans thought
chocolate worked as an aphrodisiac.
The great lover Casanova was said to
have used it instead of champagne to
induce a romantic mood. Some
thought chocolate had medicinal pur
poses. The gastronomic historian and
philosopher, Brillat-Savarin thought
chocolate cured mental stress and he
recommended it for the sick and
weak.
About the turn of the eighteenth
century, a London physician agreed
that plain chocolate was nutritious but
the addition of sugar, which was
needed to make it palatable, made it
poisonous to the system.
But regardless of the pros and cons,
chocolate was and still is the world’s
favorite flavor. Even before “ eating
chocolate’’ was made by the English
company Fry and Sons in 1847, people
drank a beverage of chocolate liquor
mixed with either water, milk or wine.
To get chocolate liquor, the cocoa
beans were ground by hand or by
steam driven mills. A liquidy paste
was extracted from the beans and
hardened into cakes.
In 1828 a Dutch chemist, Coenraad
Van Houten, filed a patent for
“ chocolate powder.’’ The chocolate
liquor was placed into a press which
squeezed out the cocoa butter. “ Eat
ing chocolate’’ was later made by
adding this extra cocoa butter as well
as sugar to the cakes of chocolate
liquor.

E

In 1880, milk chocolate was pro
duced by Daniel Peter and Henri
Nestle by mixing condensed milk,
chocolate liquor, and sugar. By the

end of the nineteenth century all the
basic forms of chocolate had been
developed.
The early nineteen hundreds saw
the birth of filled chocolates, candy
bars and molded chocolate. The latter
came in a wide variety of shapes and
sizes with the help of special molds.
These molds were made and became
popular during the twenties and
thirties when they were imported
from Germany and later from Hol
land.

A cross shaped chocolate mold with
floral motif.
Chocolate molds were made out of
sheets of ductile steel which were
stamped with dies to impress various
patterns. After a mold was shaped it
was given a chemical bath to plate it
with copper. Finally, it was either
dipped into molten tin or electro
plated with it. When a mold was
dipped, it usually lost some of its
detailing and had a much rougher
texture then its electroplated coun
terpart.
Chocolate molds were made in two
separate parts, the front and back.
Both have considerable detail. The
earlier ones were hinged together on
the top or along the sides. Later, clips
were used which held the mold in
place.
There were many manufacturers
and importers of these molds and
each may bear several different
names. Some of the markings found
include: “ made in Germany,”

“ Germany-Dresden,”
“ Anton
Reiche-Dresden,” and “ Eppelshamer
& Co..” In addition to one of these,
many have “ made in U.S. zone” on
them also. The oldest marking is just
the word “ Germany” with a hall
mark. Many of the molds had
numbers stamped on them. This
enabled small confectioneries to order
them from a catalog. Quite often the
only description of a particular mold
would be the amount of chocolate it
held.
Chocolate molds were manufac
tured for both commercial and home
use. For the holidays, housewives
could purchase a mixture of Santa
Clauses, Christmas trees, wreaths,
crosses, bells and snowmen. The size
of molds for domestic use ranged
from one inch to twenty-four inches.
Commercial molds were much larger
and heavier with some standing four
feet.
Small household molds could be
purchased for about seventy-five
cents to a few dollars. The larger mold
could set a family back ten to twenty
dollars. These larger molds would
hold from one to three pounds of
chocolate, but they were usually made
hollow.
Today, these chocolate molds are
highly collectable with many people
using them to add a touch of old-time
flavor to their holidays. When not in
use, they bring a little nostalgia to
your kitchen, which is the decorating
trend of today. So keep them in view
throughout the year along with your
other collectibles.
When shopping for chocolate
molds, the ones that are held together
by clips are easier to find than the
older hinged varieties. Unfortunately,
the large commercial molds are
virtually non-existent.
Examine the mold carefully before
you buy it, making sure there is no
rust on the inside. This indicates the
tin and copper layers are gone,
exposing the steel underneath. These
molds should not be used for food.
Prior to using the mold, clean it
thoroughly and place it upside down
exposing the hole at the bottom. Poke
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the top into a piece of styrofoam. This
will secure it so it won’t tip over.
Melt the chocolate, which you can
purchase in five or ten pound blocks
or in quarter-size chips, using a
double boiler. The temperature of the
water should be around 130 degrees
Fahrenheit to 140 degrees Fahren
heit, but be careful not to let the water
boil.
Chocolate melts faster and there is
less chance of overheating it if the
pieces are small. Place the block of
chocolate on a wooden board and
pierce it with an ice pick, snapping off
small bits. As the chocolate melts
down, keep adding more until the top
of the boiler is full. You may want to
add a lump of cocoa butter about the
size of a walnut to the melted
chocolate. This will thin it slightly,
making it smoother and adding a nice
gloss.
If you are tired of milk chocolate,
try the semi-sweet or colored chips.
White chocolate works well and will
look more festive if red or green food
coloring is added before molding.
These look so pretty that they make
fun tree decorations, but if you have
little ones they may not stay on the
tree for long!

The camel and snowman, two popular shapes for Christmas chocolates.
You can make either hollow or solid
chocolate using the antique molds. If
solid chocolate is desired, just fill the
mold all the way and let harden at
about 65 degrees Fahrenheit. The
chocolate will shrink away from the
sides so it will be easy to remove.

process until you have chocolate walls
of about one eighth of an inch thick.
Let it harden then remove.
Chocolate molded in these oldfashioned shapes will add a bit of
tradition to your holiday season both
this year and in the years to come. □

There are two ways to make hollow
chocolate. Fill the mold as for solid
chocolate. After it sets awhile, poke a
hole in the bottom and drain out the
remaining chocolate. Another way is
to pour a little chocolate into the mold
and swirl it around the inside until
there is an even layer. Repeat this

Pamela Boersma loves to collect
antiques. She makes mention of other
collectibles in the FARMSTEAD
MAGAZINE articles “Old Time But
ter Making” in the Harvest 1980 issue
and “Antique Cookie Cutters,” in the
Holiday 1981 issue. She lives in
Ontario, Canada. Photos by Mike
Baughn.________________________
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Holly is Jolly
by Doris Stebbins

Burpee Seed Co.

H

ave you ever wished for your own holly tree so you
could pluck at will for Christmas decorations, and to
enjoy all its attractive leaf design and green
foliage? It isn’t as unrealistic as it may seem, because with
a small measure of expertise and a heaping dose of tender
loving care, your holly fantasy may be as near as your own
backyard or under the Christmas tree.
The easiest way, of course, is to buy a pair of ‘‘love
hollies” —northern grown Blue Hollies (Ilex meserveae),
which are hardier than native American and English
Hollies. These are sold in pairs-a male and a female-and
come planted separately in bright foil-wrapped pots. IThe
female will be dressed for the holiday season in artificial
red berries just like the ones she’ll wear at maturity. The
male will pollinate a female holly within a quarter-mile
radius.
Let these cheerful hollies brighten up your home
through the winter months, snug and warm inside to add a
welcome touch of green against the snowy scene outside
your window. They may be grown indoors in sunlight for
up to two years before being transferred to the garden.
Love hollies grow slowly to a height of 12 to 15 feet.
They do well even in very cold climates if they have
a sheltered location. Before the onset of winter the entire
tree may be encased in a wooded framework surrounded
by burlap as a protection against damage by winter storms
and wind.
Hollies thrive in a great variety of soils. They’ll give
good results in earth with a loamy character, and do
equally as well in peaty soils. Hollies dislike having their
roots disturbed once they are settled in, so move them
with care, leaving a good ball of soil around the roots. The
best time for transplanting is September or just as new
growth starts in the spring. The roots should never be
allowed to dry out between lifting and planting, and after
root disturbance, it is a good idea to cut the branches back
a bit in order to reduce the strain on injured roots.
Don’t be alarmed if your hollies lose their leaves after
transplanting; it is Nature’s way of restoring the balance
between branches and roots. But if the leaves shrivel and
remain on the branches this means the roots are not
beginning to function as they should. If this is the case, cut
the branches well back and spray plants with water two or
three times a day. Shade them from bright sun.
So much for the easy way to get a holly. But there’s
another way—from seeds! The species or wild types should
be raised from seeds whenever possible. This, however,
cannot be done quickly. It takes much patience and
sometimes as much as two to three years for seeds to
germinate. If seedlings don’t appear in a few months, you
simply wait. The “ seeds” are the berries, which are mixed
with moist sand and kept in a cool cellar (or cold frame) for
12 months. They must be turned occasionally to prevent
drying out. The second spring after collecting, turn the
seeds over several times so that they don’t stick together.
Then sow them, sand and seeds together, and cover with

A pair of Love Hollies.
sandy soil. Another method is to sow directly into a cold
frame in early spring before the fresh berries have dried.
Sow seeds in spring—common kinds in beds; rare kinds in
pots or boxes. Seedlings should appear in about 12 months
and continue to come up during at least another year.
In September or October cuttings may be taken of short
shoots about four inches long, with a slight heel of old
wood attached. Insert these in sand in a propagating case
in a greenhouse.
Holly belongs to the family Aquifoliaceae. Ilex is the
Latin name used by Virgil for Evergreen Oak, Quercus
Ilex. There are many varieties of holly from hedge size to
large trees. Some have deep green leaves; others are
variegated varieties including both golden and silver
variegations. Don’t forget the weeping hollies, and of
course, the handsome English hollies.
The deciduous, or leaf-losing hollies are especially
attractive in fall and early winter. Fruiting plants of the
native American I. verticillata, Black Alder or
Winterberry, and of I. laevigata, Smooth Winterberry, are
quite showy for some time after losing their leaves. These
are natives of swampy places in the eastern United States.
I. geniculata and I. serrata, natives of Japan, are hardy in
parts of New England.
Your method and timing are at your own discretion. If
you can wait for your holly to grow from seed, you are of
strong character. However, if you want to make Christmas
merry in your own home or for a friend this year, buy a
pair of “ love hollies.” It’s a perfect gift for the “ person
who has everything’’ or to fulfill a holly fantasy of your
own.
□
Sources:
Burpee Co.
Warminster, PA 18974
Gurney’s Seed & Nursery Co.
Yankton, S.D. 57079
Please mention Farmstead when you contact these suppliers.
Doris Stebbins is from St. Johnsbury, Vermont.
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Dill-i-cious Dill Recipes
by Bea Comas

DILL DIP FOR VEGETABLES

ll herbs have colorful histories, and “ Dill” is no
exception. Once used to cast spells and renew the
virility of flagging lovers, it now makes dull dishes
dill-icioue. Its palatable seeds were dubbed “ meetin’
seeds” because they were often carried in people’s
pockets for nibbling during overlong Sunday sermons.

A

4 egg yolks
1/4 cup minced fresh dill or 1 tablespoon dill weed
1 tablespoon sugar
5 teaspoons prepared mustard
1 teaspoon salt
1/2 teaspoon pepper
1 cup salad or olive oil
2 tablespoons cider vinegar

PILLED ZUCCHINI

In covered blender container at low speed, or in sma^
bowl with mixer at medium speed, blend egg yolks, dill
sugar, mustard, salt and pepper until smooth. At low
speed, slowly pour in oil until blended. Blend in vinegar.
Cover and refrigerate. Stir before serving. Use as dip for
vegetables or for chilled, cooked and shelled, deveined
shrimp. Makes 11/2 cups dip.

2 medium zucchini, unpared, and cut lengthwise in half
Melted butter
Dill weed
Cook zucchini covered in one inch of boiling water 12 to
15 minutes, or until tender. Drain. Brush with melted
butter and sprinkle with dill weed. Serves four.
MEAT LOAF WITH DILL
1 1/2 pounds ground beef
1/2 cup milk
2 onions, grated
1 clove garlic, put through a press
2 tablespoons dill weed
3/4 cup bread crumbs
1 egg, beaten
11/2 teaspoons salt
1/4 teaspoon pepper
Margarine
In a mixing bowl, combine all ingredients except
margarine. With the margarine, grease an eight or
nine-inch loaf pan. In it pack the meat mixture evenly.
Bake the meat loaf at 350 degrees Fahrenheit for one hour.
Drain off any excess liquid. To serve, place loaf onto a
serving platter and slice. Serves six.
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BLENDER SALMON MOUSSE
1 envelope plain gelatin
2 tablespoons diced onions
2 tablespoons lemon juice
1/2 cup boiling water
1/2 cup mayonnaise
2 sprigs fresh dill or 1 teaspoon dried
1/2 teaspoon salt
1/4 teaspoon white pepper
2 7-ounce cans salmon, drained
1 cup heavy cream
Combine the gelatin, onions, lemon juice and boiling
water in the blender container. Blend at high speed for
about 30 seconds. Add mayonnaise, dill, salt, pepper and
salmon. Turn to high speed for about 20 seconds. Remove
blender cover and gradually add the cream until
thoroughly blended. Turn into an oiled one quart mold.
Chill. Turn out carefully. If desired, garnish with slices of
lemon and cucumber. Serves eight.

DILLY STUFFED POTATOES

DILL AND YOGURT SALAD DRESSING

4 large baking potatoes
1/2 cup light sweet cream
salt and white pepper to taste
1/4 pound sweet butter
3 tablespoons chopped dill
1 egg, beaten

For a spiffy dress-up to a green salad try this refreshing
mixture. Makes about one cup.

Bake the potatoes in a 400 degree Fahrenheit oven for
one hour, or until done. Cut each potato in half,
lengthwise, being careful not to tear skin. Scoop out potato
into a bowl and combine it with the cream, salt, pepper,
butter, dill and egg. Mash the mixture thoroughly, making
sure there are no lumps. Spoon potato mixture back into
the shells and heat thoroughly in a hot oven. If desired,
before heating sprinkle with grated parmesan or cheddar
cheese. Serves eight.
DILL SAUCE FOR SEAFOOD OR GREEN BEANS
2 tablespoons butter
3 tablespoons flour
1 1/2 cups milk
1 egg yolk
1/2 teaspoon salt
Dash pepper
1 1/2 teaspoons finely chopped fresh dill leaves
Melt butter. Blend in flour and add milk slowly, stirring
constantly over low direct heat until sauce boils and
thickens. Add a little of the hot sauce to the beaten egg
yolk. Beat thoroughly, then return to the hot sauce,
stirring well. Add seasonings and dill and place over
boiling water for two to three minutes, stirring
occasionally. Serve hot with seafood or green beans.
Makes 1 3/4 cups.
PILLED CHICKEN-POTATO SALAD a la RUSSE
1 1/2 pounds potatoes
1 cup dairy sour cream
2 tablespoons lemon juice
2 tablespoons fresh chopped dill or 2 teaspoons dried dill
weed
1 teaspoon salt
1/4 teaspoon pepper
2 cups cubed cooked white meat of chicken
1 cup diced cooked beets, drained
1 cup diced cooked carrots
1 cucumber, pared, seeded and diced
3 tablespoons chopped sweet pickle
3/4 cup mayonnaise
2 tablespoons capers, drained (optional)
6 pimiento stuffed olives, sliced
1 tomato sliced
Cook potatoes in enough boiling salted water to cover
until tender. Drain, peel and cut into one half-inch cubes
to make three cups. Combine sour cream, lemon juice,
dill, salt and pepper in large bowl. Add potatoes. Toss
lightly. Let stand at room temperature 20 minutes. Stir in
chicken, beets, carrots, cucumber and pickles, mixing
well. Refrigerate at least one hour. Just before serving,
mound salad on platter. Spread with a thin layer of mayo
nnaise and garnish with capers, olives and tomato. Serves
eight.

1/2 cup plain yogurt
1/4 cup olive oil (or other salad oil)
1 tablespoon finely chopped fresh dill or 1 teaspoon dried
and finely crumbled dillweed.
1 pinch of fresh ground black pepper.
Dash cayenne pepper or lemon for added zest.
Mix above with a wire whisk or fork.

FETA CHEESE AND DILLWEED DRESSING
This delicious cool dressing makes about 2 cups. It’s
wonderful poured over sliced tomatoes or cucumbers.
1 cup diced feta cheese
1/2 cup milk
1/2 cup plain yogurt
2 tablespoons minced dillweed
1 dash garlic powder (optional)
Mix all ingredients in a blender until creamy. Chill
before serving.

DILLY GREEN CHERRY TOMATOES
This recipe will make six quarts.
6 quarts of green cherry tomatoes
2 cups white vinegar
3/4 cup pickling salt
4 tablespoons of pickling spice in a cheesecloth or muslin
bag.
2 quarts water
12 grape leaves
24 peppercorns
6 cloves garlic
6 dill heads
\

First de-stem and wash all the little green cherry
tomatoes. Simmer for 15 minutes in two quarts water.
In the bottom of each clean quart jar place two grape
leaves, four peppercorns, one garlic clove and one dill
head. Now pack each jar with green tomatoes. Pour hot
brine over the green tomatoes but make sure to leave a
1/2-inch head space.
Seal each jar in a boiling water bath or steam canner for
10 minutes. Make sure all jars have sealed properly. Allow
the jars to sit for six weeks before serving so they are nice
and pickled.

Bea Comas has contributed her many delicious garden
recipes in FARMSTEAD MAGAZINE, for many years.
She lives in Portland, Maine. Print by Siri Beckman.
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Pine
Needle
Tea
by Beth Deardorff
source of Vitamin C
that has been largely
overlooked in this
country is the beautiful and
stately white pine. Pinus
strobus, or the eastern
white pine, is abundant in
North America and grows
wild from Nova Scotia to
Minnesota and southward
to the Appalachian
Mountains in Georgia. It
has been planted in many
areas of the Midwest,
beyond the range of its
native border, as a popular
landscape tree.
Now that thoughts of
pine bark stew and cone
casserole are running
through your heads, let me
tell you a tasty way to
utilize this plenitude of
Vitamin C. It is in the form
of a delicious and aromatic
pine needle tea!
Although it may sound
strange, pine needle tea
has been in use for
hundreds of years. The
American Indians enjoyed
not only a tea made from
white pine but also used it
for many medicinal
purposes. They ate its
seeds and also used its
pitch in making cough
syrup to help draw out
infections from the body.
They also used it as a
poultice for wounds. Their
knowledge of the healing
properties of pine was
passed on to some of the
first white settlers to this
country.
For example, in Shaker
Herbs, A History and
Compendium (Clarkson N.

A
ORDER YOUR T-SHIRT NOW ...GET ONE FOR
YOURSFLF AND ONE FOR A FRIEND!
FARMSTEAD MAGAZINE

T-SHIRT-Here at last is the
official T-shirt of FARMSTEAD
MAGAZINE. The handsome
design shows our famous logo in
dark brown against a bright
orange sunburst; it is silk- M A G A Z IN E
Design Detail
screened on a natural ivory,
100% cotton T-shirt. Shirt No. FMTS 401,
available in adult (men & women) sizes small,
medium, large and extra large..............$6.95 each
I FARMSTEAD M AGAZINE T-SHIRT ORDER
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Send orders to:
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Box 111, Freedom, Maine 04941
Check Q uantity and Size below. Please enclose payment with
order. Take 10% discount on total when you order two or more
shirts. M aine Residents add 5% sales tax.
n r

M

L

XL

Total
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Total:
less 10 % for 2 or more:
Please add $1.25 for shipping:
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CITY.
STATE.
68

FARMSTEAD MAGAZINE

Potter, 1976), it is
documented that the
Shakers used white pine to
relieve coughs,
rheumatism, kidney
problems and the dreaded
scurvy. In typical Shaker
fashion, no part of the tree
was wasted. Besides using
the timber for building,
they used the pitch of the
white pine to take care of
kidney and bladder
infections. Along with wild
cherry, sassafras and
spikenard, the bark and
twigs of white pine were
used as an expectorant.
White pine tea is easy to
make and its wonderful
aroma will fill your kitchen
with the delightful scent of
the forest, and fill your
mind with memories of
previous days spent
tramping through
mountains and woods on
needle-covered trails.
To make a batch of pine
needle tea, simply gather
five or six clumps of green
needles from a low-hanging
branch. It is best to get
them from white pines that
are some distance from the
toxic fumes along highways
and roads. Rinse the
clumps well and chop the
needles into small pieces.
Steep in boiling water for
about fifteen minutes. With
honey or plain, you will
have a refreshing beverage
rich in Vitamin C.
Beth Deardorff sips her pine
needle tea and other herbal
concoctions in Orono, Maine.
Art by Elizabeth Bailey.

TRY
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FOR 1 0 DAYS-FREE!
Many of you have decided you
want a dehydrator and are now
faced with this tough question...

“WHICH SHOULD I BUY”?
We at Down to Earth Enterprises feel
we have the answer. We are
committed to handling the best in
back-to-basics products, so we tested
every dehydrator we could find (9
brands in all). We found a
revolutionary new design, Harvest
Maid's Preserver™ model. It is by far
the best dehydrator we have ever
tested. Here's why...

ROUND IS BEST
Comparison testing proved to us the
ultimate shape for a dehydrator is
round. With virtually all conventional
square dehydrators we experienced
uneven drying. Food dries fastest near
the side where the air enters the
chamber and slowest near the side
where it exits. Not so with the Harvest
Maid Preserver's patented
system. Air enters
from all sides of Ihe round tray, flows
horizontally and exits through the
center. The air has to travel only 1/2
the distance, the food is surrounded
and the drying is even.

Converga-Flow™

EXPANDS TO MEET NEEDS
Harvest Maid offers the only
expandable dehydrator we've ever
found. It can be perfectly sized to your
exact needs; you can't get stuck with
one too small or one too large. You
start with the basic four tray unit (four
sq. ft.). With the accessory Add-ATrays™ (two per set) you can expand
your Harvest Maid to a total of twelve
square feet. Your initial investment
is low and yoU expand your square
footage only as the need arises!

NOT LIKE OTHER DRYERS
In other vertical dryers we tested, the
air travels up through the trays. The
food on the bottom tray dries first, the
top tray last. This means the trays must
be constantly rotated.
The Harvest Maid’s pressurized outer
ring of air eliminates this problem. First,
hot air is evenly pressurized up and
down the entire outer chamber; then,

each individual tray is fed its air
horizontally from that chamber.
Harvest Maid is the only vertical dryer
with horizontal airflow. It dries evenly
bottom to top; no tray rotation needed

EXPERT’S OPINION
Deanna Delong is the premier author
in the field of dehydration. In fact, a
Saturday Evening Post review (Oct.
19?9) said Deanna Delong's book
How to Dry Foods "is a book that tells
you everything you need to know
about this subject." When we asked
Deanna Delong about the Harvest
Maid Preserver dehydrator she said,

“As you can imagine, I have tried
most every unit made; and it (the
Harvest Maid Preserver) is one of
the finest dehydrators I have ever
used.”
DON’T TAKE OUR WORD

The proof is in the testing. That is why
we are offering this exceptional 10
Day "see for yourself" free home trial
for just $129.95. If you are not thrilled
with the Harvest Maid, simply return it
for a
including your $6.00 freight! We are so
confident you will love the Harvest
Maid, that we are making the
following special offers:

value) - FREE just for trying the Harvest
Maid. In addition, if you decide to
keep the Harvest Maid, you also keep
the $47.90 starter-set of the following
accessories— FREE:
• The best seller
160 pages, 78 color photos,
over 200 recipes! (a $5.95 value)
• Two
($18.95 value)
• 6 patented
that
detach to make food removal a snap
and 2
that allow you to
dry fruit leathers, etc. ($23.00 value)

Cooking with Stored
Foods:
Add-A-Trays™
Clean-A-Screens™
Solid Sheets
PHONE YOUR ORDER TOLL-FREE —

1-(800) 328-7403
Credit Cards Welcome
(in Minnesota 612-332-2614)

UL listed/700 watts/white/electronic
thermostat 90°-1557electric fan driven.
Price good „0
^ 1 7 . Cont- u s #

Full and Immediate Refund

ACT NOW AND RECEIVE THIS
TOTAL VALUE OF $53.85—FREE
We will give you Deanna Delong's
book How to Dry Foods (a $5.95
KEEP THIS
BOOKJUST
FOR TRYING

DRY W * *

%

1228 Chestnut Ave.
Minneapolis, MN 55403

I---------- --------------- ------

Enclosed is a che ck or m oney order
for $129.95 + $6.00 freight an d
handling. Please send m e the ba sic four
tray Harvest M a id Preserver dehydrator,
my FREE ($53.85) accessory starter set
a n d book. I understand I m ay return the
dehydrator a n d accessories within 10
days if not com pletely satisfied and
c o lle c t a full refund including my $6.00
freight ancTTtandling. D eanna Delong's
book is m ine to keep! A llow 2-4 weeks.

□

Nam e_
Street.
. S tate.
Minnesota residents a d d 5% sales tax)

Down to Earth Enterprises
Free Trial Offer Dept.
1228 Chestnut Ave.
Send to: Minneapolis, MN 55403
© Down to Earth Enterprises
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COUNTRY
DESIGNS

A Collection of Complete Building Plans

BARNS, SHEDS, GARAGES
and other accessory buildings.
SEND $2.00 FOR CATALOG TO:
CO l W R Y 1)1 SIGNS. BOX 774. ESSEX, CT06426

F r o m m y k it c h e n to y o u r s . . . th e b o o k m y
f a m i ly a n d f r ie n d s b e g g e d m e to m i t e !

57 ALL-TIME FAVORITE CHICKEN RECIPES
nutritious . . . delicious . . . easy to make
J u s t P u b l is h e d !

S3 each; 2 for $5.50; 3 for $8.75; 4 for $9.95
add 60e p & h
“Makes a Wonderful Gift!” Charlotte
CHARLOTTE'S KITCHEN • Box 643-F. Southport, CT 06490
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Reviewer
Help care for
WILD BIRDS
Send for FREE CATALOG on
feeders, houses, feeds, books
on bird care, records and
much more. Helpful tips for
attracting WILD BIRDS the
year around.

Wild Bird Supplies Dep’t FS

GREEN PHARMACY: A HISTORY
OF HERBAL MEDICINE by Barbara
Griggs; Viking Press, New York,
N.Y.* 1981. 379 pages.
by M adeleine Siegier

4 8 1 ^ a l^ ^ r y 8 ta ^ k ^ ^ 0 0 1 ^ ^ /

GREAT SAUSAGE RECIPES
227 page illustrated book explains sausage
making plus home curing and smoking of meat,
fowl and fish. Over 100 recipes. Free equipment
and supply catalog has more information.
For yours, send to:
TheSAUSAGEMAKER
177-18 Military Road
Buffalo, N.Y. 14207

FIREBALL* No. 78
Air Tight
Glass Door
Barrel Stove Kit
Announcing the attrac
tive new air tight stove kit
featuring a heavy ornate
cast iron door with fire
proof glass, heavy legs,
collar, internal smoke baf
fle and everything necessary to convert your 30 or
55 gal. drum into an inexpensive, functional stove
— to be enjoyed for many winters.
FULLY GUARANTEED!
Double Decker kit, Cook Top and other acces
sories are also available.
Send check, money order or use your VISA or
MASTERCARD with all numbers and signature to:

FISHERS PROD. INC.

11494 Blackfoot Rd J
Conifer, CO B0433
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f all the books about herbs
published last year, this one
may easily prove to be the
most valuable to serious herb
growers. However, the subject matter
does not limit its interest only to
them. While the subtitle implies a
focus on medicine, the book is a
remarkable account of man’s search
for relief from pain and disease, one
that begins with the oldest surviving
written matera m edica to the present
day. It traces a search that includes
modem medicine and the progress
coming from pharmaceuticals, one
that has no end. If you enjoy history
and people, you will enjoy this book.
The author, Em Englishwoman
named Barbara Griggs, has years of
writing in other fields to her credit
and has thoroughly researched her
subject. Green Pharmacy is well foot
noted (but not to the point of tedium)
and laced with human interest and a
sense of humor that enlivens what
could be tiresome material.
Because she is not an herbal
practitioner or affiliated with any
medicinal plant organization, the

O

author’s attitude remains objective.
She is the curious bystander who
seeks answers to such questions as:
“ How did it happen that almost
from one century to the next, med
icinal plants were officially consigned
to near-oblivion? Do we enjoy a vastly
superior medicine as a result? Are the
synthetic drugs that have ousted plant
medicine demonstrably better? Or
could it be that we are neglecting a
therapeutic resource of immense po
tential?’’
These are hard questions and in
looking for answers she, perforce,
puts the medical profession in a bad
light. She apologizes for this in her
preface, yet dares to throw doctors
the challenge of adopting an open
mind to alternative medicine.
Barbara Griggs touches on every
historic century, and describes the
ailments and cures that were avail
able to man, both plant and chemic
ally based. We sympathize with the
recipients of the only known cure for
syphilis introduced in Europe in the
16th Century. Doctors at that time
relied heavily on bleedings and
purgings in approaching disease. It
did not cure this one.
Alchemy, as early laboratory ex
periments with chemical materials
was known, was a science practiced
by the Arabs, and from them came
the mercury cure. Mercury, with its
known devastating side effects to
teeth, bones and membranes, was
administered to all sufferers, kings
and commoners alike. Some of them
appeared to recover; thousands died.
We rejoice with modem laboratories
and medical research for giving us
penicillin.
The use of mercury continued into
the 19th Century as calomel. An
apparently useful white powder, it
also had lethal side effects. In a time
when herbal remedies were out of
fashion, anyone consulting a doctor
could expect massive doses of laud
anum (morphine) or calomel after
being subjected to bloodletting and
severe purgings. Doctors were doing
their best but they had a long way to
go.
In our present age of enlighten
ment, with the enormous strides
made in medicine, one could right
fully expect higher percentages of
cures and elimination of disease. Yet
the statistics do not bear this out. The
book states that one out of seven
patient-days spent in United States’
hospitals is due to the undesired side
effects of drugs.

The writer asks us to consider the
fact that up until the past four or five
hundred years, all doctor-prescribed
medicine was plant based, and every
man who did not seek a doctor cured
himself with plant medicines. In light
of this, and with synthetic drugs
having a less than perfect record, why
isn’t more time and money being
spent in researching our planet’s
wealth of plant material? It is a
question the pharmaceutical-medical
establishment must answer.
□

DOWN-TO-EARTH
VEGETABLE
GARDENING KNOW-HOW by Dick
Raymond. Garden Way Publishing,
Charlotte, Vermont 05445. 1982.
$7.95, large paperback.
by Lynn Ann Ascrizzi

ver the past few decades
garden books have been tum
bling off the presses like
harvest fruits out of a horn of plenty.
Not all are worthwhile, but Down-To-

O

Earth V egetable Gardening KnowHow is one of the more complete,

pleasurable and practical ones to
appear recently—a how-to book re
plete with good information and tips.
The novice especially, but also the
more advanced gardener, will benefit
by reading this handy reference book.
Dick Raymond’s plain, over-theback-fence writing style makes the
facts fun, easy to assimilate and so
clear they will shed light on some of
home gardenings darker mysteries,
such as soil preparation, green
manures, earthworms and the amount
of fertilizer to use for various size
plots.
The chapters begin with locating a
good garden site and “ planting your
garden on paper,’’ and ends with a
terrific chapter on vegetable culture
which gives growing tips for the most
common vegetables—beginning with
asparagus and ending with water
melons. Common-sense charts and
helpful photos are liberally scattered
throughout the text.
There are a few blemishes to this
particular book, however. There is an
unfortunate printing error which
identifies a squash bug as a striped
cucumber beetle and a striped
cucumber beetle as a squash bug.
There is also a missing identification

on a chart for fertilizer materials and a
few typos. It’s obvious that these
errors reflect poorly on the production
of the book, not on the author.
Despite them, Vegetable Gardening
Know-How is a valuable and reward
ing text. Dick Raymond has all the
information anyone needs to get
started. And interspersed throughout
his book are some fascinating sug
gestions from two dozen or so
experienced gardeners from various
parts of this country, first person
advice which makes wonderful
reading.
Although I’ve been gardening for
almost ten years, I have picked up
many a useful tip from the book, and
am particularly interested now in
experimenting more with wide-row
gardening, a technique the author
strongly recommends. As Dick Ray
mond puts it: “ Gardening is a way of
life...an adventure. There’s always
more to learn.’’
□
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Send me Brookstone s
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B ro o k s to n e

Our extraordinary tools
are made to do the job
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LOGBUILDER’S HANDBOOK by
Drew Langsner. Rodale Press, Emmaus, Pennsylvania. 1982. Hard
cover, $15.95; softcover, $9,95.
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Genuine Sheepskin Snuggies

Great for watching TV, lounging and
gold hospital floors. Hunters use them
for boot liners. Trace your foot on
paper. Snuggies up to 6 ” -$9 .9 9 .
A d u lt sizes to m en’s 13-S19.99. Also
available are Sheepskin Innersoles$4.99 for all sizes. Add $3.00 p&h. PA
residents please add 6 % sales tax.
Retail and wholesale. [215] 536-0303.

A Logbuilder’s Handbook is as
much a history as it is a handbook. On
the practical side Langsner can be
very thorough. He doesn't let the
reader forget that building with logs
is a labor intensive process. The more
you do yourself the cheaper it is. He
estimates the cost of his 1,030 square
foot home to be $7.55 or less per foot.
This is a more than respectable cost,
but a cost that reflects large amounts
of owner labor, with most of the major
expenditures coming from contracted
work and commercial building ma
terials, plus some lifestyle conces
sions (i.e. no electricity).

Quakertown Sheepskins

890 Route 309-Fmstd
Quakertown, PA 18951

M ild Bermuda, sweet Spanish, red ham burger
jk. _ onions. You'll
You II find them and 2500
other vegetables in your FREE 1982
7_ Herbst catalog. W rite today.
H erbstSeeds, Inc.
North Main Street BO22
Brewster, N.Y. 10509

DAVIDSON’S QUALITY TOOLS
Superbly designed gardening tools
featuring exceptionally fine materials and
craftsmanship. Made to last a lifetime.
Send for FREE catalog today!
D ept. FM
P.O. Box 195
Wellesley, MA 02181

AUTHORS WANTED BY
NEW YORK PUBLISHER
Leading: subsidy book publisher seeks manuscripts
of all types: fiction, non-fiction, poetry, scholarly
and juvenile works, etc. New authors welcomed.
Send for free, illustrated 40-page brochure H-91
Vantage Press, 516 W. 34 St., New York, N.Y. 10001

FREE

COLOR

CATALOPAGES

STRAWBERRIES
FINEST TO GROW
AND EAT-BEST FOR
“PICK YOUR OWN"
For 98 years, Allen strawberry
plants have been called the
"Standard of the Industry”
1983 catalog includes more
than 24 guaranteed virus-free
old favorites, newest U.S.D.A.
varieties: red and black raspberry, blueberry, blackberry,
grape, asparagus, rhubarb, and horseradish plants,
planting care, directions; strawberry recipes. Write Now!

m I CHI Oft Dept.
'577
W . rF. ALLEN
LU. Salisbury, M021801-1577
(301)742-7123
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In various chapters Langsner takes
the reader through all the processes
involved in completing a log home:
site selection, design, logging, found
ations, hewing, notching, raising,
roofing, chinking and finish work. He
is very thorough, in fact almost to a
fault. Personally, when I pick up a
handbook I expect something that I
can keep by my side, like a bird book.
A Logbuilder’s Handbook is not a
book that can travel to the site easily.
It seems to me it is suited for sitting
back and reading by the fire. It
presents an almost endless variety of
techniques (but a list of tools is saved
for the appendix) that will keep both
the dream-struck and serious builder
swirling with the possiblities. Should I
build with round logs or hewn logs?
Will I spline them? How will I notch
them and with what will I chink them?
What do I want it to look like and how
fast can I get it done? The author
provides us with many choices,
choices that are truly the backbone
of the book.
To his credit, Langsner also
stresses safety. For instance,
“ Always be on the lookout for limbs
or saplings bent by the trunk. Leave
them! The force released when one is
cut can be tremendous.” While they
shouldn’t hold you back, precautions
are an absolute must. Anyone who
has worked the woods can attest to
the accidents, and to their cause:
being tired, being careless, trying to
save time.
While A Logbuilder’s Handbook is
not the on-site guide I’ve always
dreamed of, it is a good book. In fact,
its scope makes it perhaps the best
“ first” book on logbuilding to be
found.
□

THE WHOLE GOAT CATALOG,
edited by Linda S. Campbell, Gerard
Publishing Co., 1981, 139 pp. Paper
back, $5.95, Khimaira Kaprine Kreations, Route 2, Box 223, Luray, VA
22835.
by Lee Crawley
f you are interested in goats,
or planning to acquire some
goats, or have some goats, or
have been raising goats for 150 years,
all I can say is: Quick! Before you do
another thing obtain your very own
personal copy of the Whole Goat
Catalog—a MUST in every goat breed
er’s library!

I

When I think back on all the
frustrations suffered in trying to
accumulate information when we first
started with dairy goats, and in trying
to keep it all in one place and
accessible in emergencies, I can only
wish that we had had a publication
like this. And whether you’re a rank
beginner, or have been “ in the
business” for uncounted years, you
won’t want to be without the Whole
Goat Catalog for a minute longer than
necessary.
The editor, Linda S. Campbell, has
done a remarkable job of gathering a
mass of information, and presents it
in compact, easy-to-locate form. Th^
typography, graphics and layout of
the book make it a delight to peruse.
While the Whole Goat Catalog is
basically a resource guide to publica
tions, pruducts and services, it also
offers a wealth of goat-keeping infor
mation: from breed standards (includ
ing Angoras, Pygmys and Oberhaslis), physiology and management, to
record-keeping, drugs, kidding, milk
ing and so on. Included are such
choice items as how to manufacture
emergency colostrum replacement, a
recipe for electrolyte solution and a
list indicating withdrawal periods for
milk use after dosage with oral or
injected drugs.
The various physiological descrip
tions, accompanied by clear graphics,
are the best we have seen anywhere.
Also included in the book are numer
ous graphs, charts and statistics
offering a wealth of appropriate
information on everything from the
composition of milk, weight and
measure conversions, to fecal and
urine output!

The main function of the Whole
Goat Catalog, however, is to provide
lists of resources for equipment,
supplies, services, information, edu
cation and associations.
These are listed under specialized
headings at the beginning of the
book, and addresses are given in an
appendix in alphabetical order. This
arrangement makes it simple to locate
which suppliers have what you are
looking for. Some of the classifica
tions are: Periodicals, Books and
Pamphlets, Cookbooks, Cheesemak
ing Supplies, Slides and Films, Herbs
and Seeds, Artificial Insemination
Equipment, Semen, Working Dogs,
Supplies, Professional Services and
much, much more. Need a bar of goat
milk soap, a goat-shaped cookie cut
ter, or an oil painting of your favorite
caprine? You’ll find sources listed
here.

“ I never made much money milking cows except what I saved because I
couldn’t go anywhere and spend any.” — B. J.Tupper, in The F a rm in g

-type

G am e.

A primer for neophyte farmers
and for armchair readers who
just dream of farming, Bryan
Jones' book is full of cantan
kerous opinions, hard-headed
advice, and free-swinging
sketches of real farmers. It is
for everyone who feels the pull
of the land. 221 pages.
$15.95

The
Farming
By Bryan Jones
Game

University of Nebraska Press

901 N. 17th

Lincoln 68588

||( [|

say cheeeeeese...
n eVY-

“Your own homemade cheese tastes better
than storebought. It's a lot cheaper, too."
-B o b Carroll, General Manager
New England Cheesemaking Supply Co.
E asy-to-follow 72-page book on cheesem aking at
hom e. $6.95, plus $1.00 postag e / h a ndling.

Also listed are clubs and associa
tions by state, U,S. Government
addresses and a Directory of DHIA
Extension Dairymen by state.

new england

Catalog of cheesemaking supplies
and recipes $1 00. free with book
purchase

Cheesemaking
supply CO.

Box 8581, Ashfield, MA 01330

There is even the name, address
and phone number of a veterinarian
whose practice is limited to dairy
goats, and who offers telephone
consultations for $10! Good glossaries
complement the information, and the
articles include bibliographies.
There is no way to describe all the
information crammed into the 139
pages of the Whole Goat Catalog. The
only complaint we can find is that
some information is a little too sparse.
Under “ Markings,” for example, we
find a list including “ Mask, Cap,
Frill, Collar, Belts, Crown...etc.,”
and including one which has kept me
awake nights: “ Snip. ’’ This is a minor
quibble, however, and perhaps some
of the more slighted areas will be
treated in more detail in later editions
of the Catalog.
More editions are planned, the
editor says. Publication of the Catalog
is supported by advertising fees paid
by the suppliers listed, and the
editors hope that success of the
present edition will encourage addi
tional participation in the future. If
the first edition is as successful as it
deserves to be, this should become a
long-term venture.
□

100% Natural Cotton, soft but ever so durable.
A true legacy of Early America. This elegant
woven bedspread is fullypre-shrunk and ma‘p m flhliAi l OCT” °hine washable, with no ironing ever. Rich, full,
bU LuiXiM L L u r i
all-cotton decorator fringe. Guaranteed. We
ship fast.
BEDSPREADS

Beautiful
Early American

•
•
•
•
•

Heavy—soft-durable
100% Quality Cotton
Machine washable
Choose white or natural
Special Prices:

K m n e s p u n d ra fts

Dept. FP-51, Box 1776
Blacksburg, S.C. 29702

Gentlemen: Please Rush^________ _______ “Colonial Loft"
_______ Size spreads & _____ _shams, color._____________
□ Check

□ M.O. enclosed

□ M.C.

□ Visa

□ Am. Ex.

Credit Card No_____________ _____Exp. Dt-------------------------Twin 80 x 110, value $40..........now only $32.95
Full 96x110, value $ 5 0 .......... nowonly $39.95
Queen 102x120, value $65 . . now only $47.95
King 120 x 120, value $75........now only $55.95
Sham (standard), value $15 now onlv 11.95 ea.
A d d $ 2 .5 0 p e r o r d e r fo r s h ip p in g
N .C . r e s id e n ts a d d 4% ta x .

Name__
Address.
City___
. State „
M/C, VISA order call toll free 24 hours, 800-438-7939, Ext. FP-51 or
800-458-3491, Ext. 81-E. CALL NOW!
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Holiday Issue 1982
Here, easy access to the books that furnish you with the how-to,
what-to and when-to on everything from wood heating and
raising livestock to gardening, building and more.

Note: Look for the ★

★

to find new titles.
BASIC ORGANIC GARDENING
By Marjorie B. Hunt
A prim er including all the necessary inform a
tion for those who are new to organic
methods. How to plant a first garden;
prepare the soil and the site; work w ith
compost, manure and other organic fe rtili
zers; plant seeds or transplants; care for
plants; control bugs and more.
Softcover....R-85 ....................................$6.95

ADVANCED ORGANIC GARDENING
By Anna Carr
Includes suggestions fot increasing yields,
special methods of preparing super soil,
systems for coping w ith problem soils, and a
work-saving method of no-till planting; how
to get the most from your garden space, save
your own seeds, and breed new varieties
specifically suited to your garden.
Softcover....R-75 ....................................$6.95

A LOGBUILDER’S HANDBOOK
By Drew Langsner
In response to renewed interest in this
tim e-honored craft, here is a thorough text
on the lo g b u ild er’s art. A how-to manual
fille d w ith historical references, hard-asnails instructions and sound advice. The
author leaves no log unturned, covering site
selection, logging methods, foundations,
hewing, notching, wall construction, raising
and working w ith heavy tim bers, plum bing,
w iring, preservation, incorporating solar
methods, and more. An im portant book for
adventurous homebuilders and dreamers
alike. 126 photos; 55 illustrations.
Softcover....R-51 .....................................$9.95
Hardcover ............................................... $15.95

GARDEN PLANS
Edited by Suzanne L. Nelson
A compendium of all sorts of te rrific garden
plans: large and small gardens, row gardens,
raised-bed gardens, salad gardens, combina
tions of edibles and ornamentals, companion
and succession planting, and even a contain
er garden. Over 50 diffe re n t plans for all
sorts of climates and conditions.
Softcover....R-70
..............................$6.95

THE GARDENER’S PROBLEM SOLVER
Edited by Suzanne L. Nelson
A com pilation of tested solutions for all of the
most common gardening problems. I t ’s
frustra tin g to watch the food you’ve worked
so hard on being snatched from your table.
W ith this volum e you just have to look up the
symptoms to find a cure. Includes pest
damage, disease symptoms, cultural sym p
toms, and even environm entally caused
problems.
Softcover....R-63 .................................... $6.95

THE TIGHTER HOUSE
By Charlie Wing

THE COMPLETE DAIRY FOODS COOK
BOOK
By Annie Proulx and Lew Nichols
Subtitled “ How to Make Everything from
Cheese to Custard in Your Own K itch e n ,”
this volume is a complete guide to the
m aking and using of dairy foods. Beginning
w ith a nostalgic look at American dairy
history, the book includes an extensive look
at “ m ilk ” : its benefits and problems, and
how we can deal w ith them. In addition to
separate chapters on all dairy products there
is a chapter on equipm ent that includes a
listing of sources for m aterials. As complete
a book as we have seen.
H ardcover___ R-57 ...............................$15.95
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This compact do-it-yourselfers guide details
complete procedures for upgrading the
energy efficiency of your home. Includes
instructions o how to budget energy alterna
tions for maximum payback in the shortest
tim e, save fuel cost year-round, conduct a
thorough energy audit of your living quarters
and much much more. 5 1/2 x 8 V2 ; 48
illustrations, 10 charts, 17 tables.
Softcover....R-71 .................................... $5.95

SUPERHOUSE
By Don Metz
Here is a guide toward sound energy
efficiency as well as comfortable living,
incorporates the best concepts from earthsheltered homes, double envelopes and
super-insulated, and offers the inform ation
so you (the homeowner) can use part or all of
the presentation in rebuilding your own
home or planning your new one. 224 pages,
8 V2 x 11 , plus many photos and illustrations.
Softcover....G -88 ..................................$12.95

Livestock
R-28 THE HERBAL HANDBOOK FOR
FARM AND STABLE by Juliette de Bairacll

R-69 A PRACTICAL GUIDE TO SMALLSCALE GOATKEEPING by Billie Luisi--This

G97 SWEET AND HARD CIDER by Annie
Proulx and Lew Nichols tells how to make,

Levy--This book brings inform ation to farm 
ers and owners of domesticated animals in
treating their livestock w ithout chemicals.
Separate chapters on each animal include
herbal care for diseases, delivering young,
and keeping animals healthy. 320 pp.
Softcover......................................................$7.95

book begins w ith the basics and covers all
you need to know from acquiring goats to
running a goat dairy. Breeding, birth in g ,
m ilking, housing, feeding, m aintaining heal
thy happy goats—your questions answered.
224 pages, photos, illustrations.
Hardcover................................................. $10.95

harden, d is till, judge, drink and enjoy this
historic beverage. A book that has the old
tim e flavor of cider m aking, plus instructions
on how to select and grow trees and color
photos to aid in identifying apples. The
ultim ate
statement
on
cider.
S o ftco ve r.................................................. $10.95

S132 NEW HORSE OWNERS ILLUS
TRATED MANUAL by Guy Perrault. “ M ore

G-47 THE CANNING, FREEZING, CURING
AND SMOKING OF MEAT, FSIH AND
GAME by Wilbur F. Eastman Jr.-S te p -b y-

than 435 photographs w ith accompanying
text on the choice, care, tack, riding and
training of a horse...explains what is proper
and safe-and what isn’t—in each of these
areas,’ ’ W estern Horseman.
Softcover...................................................$12.95

step instructions, methods, m aterials, costs,
including plans for a smokehouse. Covers
small and large game, fish, beef, poultry,
loaded w ith old tim e recipes for smoked
venison, mince-meat andmore. Illustrations,
photos, charts, 220 pages.
Softcover......................................................$5.95

R-22 CHICKENS IN YOUR BACKYARD: A
Beginner’s Guide by Rick and Gail Luttmann. Technical details on housing, feeding,
incubating, butchering and raising chickens
are given in an easy, readable manner.
Illustrations.
Softcover......................................................$5.95

R-16 THE DRAFT HORSE PRIMER by
Maurice Telleen. For people who want to
learn the fundam entals of using work horses
on the farm . This book clearly illustrates the
economy of using draft horses and explains
the basics: how to buy a draft.horse; how to
feed and care for the animals; how to find
and repair horsedrawn m achinery; how to
harness and hitch a team; and how to breed
them. 272 pp. w ith illustrations and photos.
Hardcover................................................ $14.95

R-52 STOCKING UP: HOW TO PRESERVE
THE FOODS YOU GROW, NATURALLY
edited by Carol H. Stone—O ne-third larger
G-24 RAISING A CALF FOR BEEF by
Phyllis Hobson. Enjoy superior beef for less
than half the superm arket cost. In 15-18
months you can have 600-700 lbs. of beef
w ith just V2 hour of care per day. Includes
complete inform ation for care, feeding and
housing. Also complete photos of home
butchering. 128 pp., 100 illustrations.
Softcover......................................................$5.95

R-55 RAISING RABBITS by Ann Kanable.
Covers all aspects of raising rabbits on a
small scale; housing, stock, breeding, feed
ing, and health care. Discussions of meat
production and use of by-products such as
pelts and m anure are included. 208 pp.,
photos and illustrations.
Softcover................................................... $7.95
Hardcover.................................................$10.95

R-13 RAISING THE HOMESTEAD HOG by
Jerome D. Belanger. Raise a pig in the
backyard? W hy not, challenges the author,
as he explains that properly m aintained pigs
are not sm elly or d irty. It covers the fu ll
range of hog raising including feeding,
diseases and related management topics. 224
pp. 36 illustrations.
Hardcover................................................. $11.95

than the original edition, w ith many more
illustrations and almost 100 new recipes, the
new edition has expanded directions for jams
and jellies w ith honey; for drying fruits,
vegetables, and meats; and for making a
variety of soft and hard cheeses. An excellent
reference work on all aspects of preserving.
552 pp., illustrations.
H ardcover..................... : ......................... $16.95

Veterinary
Guides
R-26 A VETERINARY GUIDE FOR ANIMAL
OWNERS by C.E. Spaulding, D.V.M. H ere’s
a book th a t’s long been needed on the
fa rm ste a d -a handbook for specific preven
tive measures and cures for all common pet
and livestock ailm ents. I t ’s organized by
anim al, and each chapter gives health-care
inform ation for that particular animal. A
book that animal owners w ill use tim e and
tim e again. 432 pp. 60 illu stra tion .
H ardcover................................................$14.95

Preserving
G98 FOOD DRYING by Phyllis Hobson is a
“ complete treatm ent of all aspects’ ’—Library
Journal. How-to methods, using the foods,
dehydrators-commercial and homemade, all
you need! Softcover ................................$7.95

1

R-67 ROOT CELLARING - The Simple
No-Processing Way to Store Fruits and
Vegetables by Mike and Nancy Bubel—
Gf-04 RAISING SHEEP THE MODERN
WAY by Paula Simmons. Modern sheep
raising has shown a trend toward the small
holder, w ith emphasis on profitable, selfsufficiency. Here is a book that provides the
small flock owner w ith fundam ental in fo r
mation on sheep management, stressing
health and preventive care. 234 pages with
illustrations.
Softcover.................................................... $7.95

This book, the first devoted e n tirely to root
cellaring, covers the subject thoroughly. It
describes a variety of small-scale root
cellaring techniques and gives instructions
for constructing d iffe re n t types of cellars of
varying size. The book provides ideas for
country, suburban, and city root cellars. Not
everyone can live in the country but, w ith the
aid of this book, everyone can benefit from
natural cold storage. 320 pages, photos,
illustrations, charts, index.
Hardcover................................................ $12.95

G-25 KEEPING LIVESTOCK HEALTHY: A
VETERINARY GUIDE by N. Bruce Haynes,
D.V.M. Dr. Haynes' emphasis is on preven
tion and early detection of farm animal
disease problems. For horses, cows, pigs,
sheep and goats he provides inform ation on
how and what to feed, shelter, reproduction,
diseases and much more. 160 pp., 70
illustrations.
Softcover................................................... $12.95
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R-72 GETTING THE MOST FROM YOUR
GARDEN by the editors of Organic Garden
ing Magazine. Shows how to produce an
abundance of vegetables through the use of
intensive gardening practices.
H ardcover................... .............................$15.95

Energy

Gardening
G-17 NUTS FOR THE FOOD GARDENER by Louise
Riotte • Care, cultivation, propagation, grafting,
budding, harvesting, and recipes for 15 nut,
v a rie tie s . Also grove im provem en ts, foiling
predators, source lists. 192 pp., illustrated

Softcover..................................................$5.95

R-77 ORGANIC ORCHARDING: A GROVE
OF TREES TO LIVE IN by Gene Logsdon.
Complete guide for the home orchardist.
Explains how and why propagating, plant
ing, grafting and pruning are easier than you
think. 50 photos, 79 illustrations.
H ardcover........... ..................................$16.95

S-30 SUCCESSFUL COLD CLIMATE
GARDENING by Lewis Hi!' Get more from

G-9 BUILD YOUR OWN SOLAR WATER HEATER by
Stu Campbell A nuts-and-bolts solar handbook,
written and illustrated in the clearest terms so
anyone car. benefit. The solar water heater is not
only feasible, it is economically the best hot water
bargain a va ila b le . W orkable, e ffic ie n t systems
described which can be built w ith ordinary
plumbing components. The definitive how-to book
on the most practical and economical application of
solar technology currently available. 124 pp., 75
illustrations.

stoves and fireplaces, conversion capabili
ties, economic, of wood heat, e n viro n 
mental benefits and v irtu a lly every other
aspect of using wood for heat. A must for
every homeowner! 128 pp..
S oftcover......................................................$4.95

years garden contains all the inform ation
needed to grow 79 out-of-the-ordinary vege
tables. 464 pp., hardcover .................$14.95

yourself manual
creosote caused
stovepipes, safe
neys, and more.

fu ll of inform ation. “ This fine little book
from Garden Way is the only decent one on
the subject.’ ’--The Next W hole Earth Cata
log. Softcover ......................................... $6.95

to help prevent hazardous
fires. Cleaning stoves and
installation, cleaning chim 
Softcover
..................$4.95

G12W MAKING YOUR OWN MOTOR FUEL
WITH HOME AND FARM ALCOHOL
STILLS by Fred Stetson shows you how to
legally make your own motor fuel. Step-bystep you can build and operate your own s till.
Softcover...................................................... $7.95

than a machine, and perhaps as productive
for the small scale grain grower. Tresemer
covers everything: from growing to harvest
ing to storing. Sure to be a classic.
S o ftco ve r.................................................$6.95

coverage for poison-free plant protection,
plus a book-length encyclopedia designed for
quick reference and identification.
H ardcover................................................. $18.95

S-108 FARM EQUIPMENT AND HAND
TOOLS edited by George A. Martin. A
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GF20 OUR SUN HEATED GREENHOUSE
by Helen and Scott Nearing gives a personal
eye view of how they planned, b u ilt and use
their inexpensive easy-to-build greenhouse.
Hardcover .............................................. $11.95
Softcover ................................................ $7.95
G-6 THE COMPLETE GREENHOUSE BOOK by
Peter Clegg and Derry Watkins - Everything from a
sim ple cold fram e to an a ttra c tiv e window
greenhouse to an elaborate solar structure is
thoroughly covered here Heavy emphasis on
energy conservation, solar considerations, small
greenhouses and attached greenhouses. Complete
details on designing, building and using; ways to
save and produce heat; progressive designs to fit
every budget, every location; excellent details on
construction, foundation, floors, structure, framing,
materials. Also included are operating and growing
details with special insights into the greenhouse
environment, soils, growing conditions, pests and
diseases. 176 pp. with 120 illustrations and photos.

Softcover

$10.95

SPLITTING FIREWOOD by David
Tresemer.

R-78 ORGANIC PLANT PROTECTION
edited by Roger B. Yepsen, Jr. Exhaustive
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G-3 COMPLETE BOOK OF HEATING
WITH WOOD by Larry Gay. Types of wood,

G11W BE YOUR OWN CHIMNEY SWEEP
by Chris Curtis and Don Post is a do-it-

unique volume as valuable for its historic
inform ation as it is for the methods of
“ getting back to basics.’ ’ How to build racks,
stanchions, land rollers, harrow frames,
stump pullers and much more. Illustrated.
H ardcover................................................... $7.95

O U ttO ll'K i X N D U S K v g

$8.95

R54 UNUSUAL VEGETABLES edited by
Anne Moyer H a lpin-S om ething new for this

THE SCYTHE BOOK by David Tresemer,
Ph.D. The age-old scythe is more economical

Helen and Scott Nearing

( Irow Vegetables All Year Round

Softcover

GF21 HARNESSING WATER POWER FOR
HOME ENERGY by Dermott McGuigan is

grown apples, plums, strawberries, black
berries, nuts and more. 288 pp., trade
Softcover .............................................. . .$8.95

comprehensive volume that deals w ith
design, construction and crop production in a
variety of solar greenhouses. Provides
detailed technical and design inform ation,
w ith an emphasis on low-cost, low-energy
structures. 344 pp., 136 photos, 135 illu stra 
tions.
Softcover ................................................. $11.95
Hardcover ............................................... $15.95

$5.95

the ground where the growing is tough.
Includes advice on placing your garden,
lengthening your season and choice of crops.
Softcover.................................................. $9.95
H ardcover................................................ $14.95

G49 FRUITS AND BERRIES FOR THE
HOME by Lewis Hill guides you to home

tion techniques, lists of m aterials, plus
innovative and carefully tested methods for
building this ingenious solar structure. 208
pages; 250 illustrations.
Softcover.................................................... $9.95

R-48 THE SOLAR GREENHOUSE BOOK
edited by James C. McCulagh. The firs t

G-10 547 EASY WAYS TO SAVE ENERGY IN YOUR
HOME by Roger Albright - A common sense
approach to the high cost and consumption of
energy that can save you dollars as well as gallons,
cords and kilowatts. How to plug heat leaks, stretch
that gallon of gasoline, use wood heat and down
plus much more. No special skills or tools needed.
128 PP.. 40 illustrations.

Softcover

Greenhouses
GF-07 THE PASSIVE SOLAR DOME
GREENHOUSE BOOK by John Fontanetta
and Al Heller. Includes step-wise construc

FK
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Another timeless work by the
author of The Scythe Book, here
“ Tresemer bridges the practical
and metaphysical aspects of wood
splitting, creating a satisfying and
pleasing whole.’’ Covering tools,
economics, what and where to split,
technique and more; the pages
transform an every day chore into
vital action of being.
Softcover................................ $6.95

★
THE W EATHER-W ISE
GARDENER

WORK HORSE HANDBOOK

By Calvin Simonds

Here is a unique guide to understanding, predicting
and working with the weather, it includes regional
information for all parts of the United States and
Canada plus maps, charts and illustrations for easy
reference, in addition to tips for coping with the
weather and making it work for you. 300 pages with 50
illustrations.
Hardcover.... R-61.............................................. $14.95
Dcrwn-to'Earth
Vegetable
Know-How

written and illustrated by
Lynn Miller.

Written by the editor of The Small Farmer’s Journal,
this beautifully illustrated volume covers all the
standard topics: raising, working, harnessing, feeding
and stabling your horse; plus the cost of work, hitching,
driving and the value of the horse as power. Truly a
labor of love, and as the author says merely one step in
the trek to learn about horses, this is the most complete
and responsible handbook on the use of horses and
mules as motive power on the farm, in the woods, and
on the road. A must for those who drive a team. 11x81/2.
Softcover ............................................................$12.95

DO W N-TO -EA R TH
VEGETABLE
GARDENING
KNOW -HOW
By Dick Raymond

Garden

“ I want to make gardening as fun, easy and successful
as I can for the backyard gardener. I want to help
people enjoy life, to help them grow as I have...both as
gardeners and as human beings.’’ Dick Raymond’s
best-selling gardening favorite is now available in a
new revised edition. Triple your yield, cut weeding
time, stretch your season, improve soil, brew home bug
remedies that work: it is never to late to start gardening
for independence.
Softcover....G-33 .............................................. $5.95
Hardcover ..........................................................$11.95

GARDEN SECRETS
By Dorothy Hinshaw Patent
and Diane E. Bilderback

[:VfttqjTAguidie M
undwsoxrg'
: haw you garden r/o v s
i! grew

bef

This book takes readers behind the scenes and reveals
the “ whys” behind the “ how-to’s” in the garden. An
in-depth discussion of 25 popular plants shows
gardeners how tp work with their crops instead of
against them. A great start in getting your garden to
grow even better.
Hardcover....R-62 .............................................$14.95

The FARMSTEAD BOOKSTORE

Order Form
Ho!82

PLEASE SHIP ME:
THE
FARMSTEAD

BOOKSTORE

BOX 111
FREEDOM

Code NO.

M AINE 04941

How many

Cost

ORDERED BY

Mr. / Ms--------Address
C ity __ __________________ State______ Zip
[If a Gift]
PLEASE SHIP TO

Mr. / Ms_____________________________
Address_____________________________
City _____________________State_______Zip

Shipping and Handling .......... $ 1-25
Maine Residents add 5% Sales Tax ........................
Total ........................

‘ Please allow 6-8 weeks for delivery. Any title s tem porarily out of stock w ill
be shipped when available. Due to book publishers’ price increases, our
prices are subject to change without notice.

* To order additional books use separate sheet.
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Directories may be ordered from
the Mississippi Solar Council, 513 N.
State St., Jackson, MS 39201.

catalytic combustor

solar energy catalog
A useful catalog simply called
“ Alternative Energy Products” is
available from Real Goods Trading
Company, 308C East Perkins, Ukiah,
California 95482. The cost is $3.50 for
a thick, 97 page catalog carrying low
voltage, direct current and power
generating systems and accessories to
help you fulfill your dream for simple
living and appropriate technology.
Geared for urban, farm or homestead
livestyles.
Some items listed: solar electric
power generating arrays and access
ories; 2-volt wind generators and
accessories; battery chargers and
electric generators; 12 volt DC table
or wall lamps and bulbs; hydroelec
tric generator sets; solar electric fence
charges; 12 volt fans; James hand
washing
machine;
self-heating
clothes irons; treadle sewing ma
chines; hydraulic rams; solar refriger
ators; tankless gas water heaters; and
much more!

solar directory available
Directories of solar businesses,
products, programs, and related state
agencies have been produced by the
Mississippi Solar Council and are
available for sale for $3 a copy and 50
cents for mailing.
Included are listings of architects,
builders, and designers who work
with/ solar plans, businesses which
sell solar or conservation equipment,
and state organizations which have
solar information. Explanations of
solar technology requirements such
as home energy conservation and of
applications such as solar hot water
equipment and greenhouse design
are given. Photographs and artwork
are included as illustrations.
80
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As wood heating has become more
widespread and more research has
been committed to wood burning
devices our heating efforts have
become more efficient. A recent
result of this is the development of the
catalytic combustor.
The combustor produces additional
heat by burning smoke. Originally
developed by Coming, the catalytic
combustor is a ceramic honeycombed
device coated with a noble metal
catalyst. When it is properly designed
into a wood burning appliance, it
ignites and bums creosote-forming
by-products of incomplete combustion
at about half the temperature normal
ly required. The result is a significant
reduction in creosote build-up,
greater combustion efficiency, and a
substantial reduction of harmful air
pollutants.

recycling oil
Less than five percent of the
lubricating oil that keeps America’s
vehicles and machines running
smoothly is re-refined and re-used.
That means 95 percent—about 42,000
barrels of oil per day—is dumped into
sewers or waterways, put onto roads,
or burned.
“ Most oil products cannot be
recycled because they are consumed
in use,” says Senator Pete Domenici
of New Mexico. “ However, used
lubricating oils can be re-refined and
restored to their original quality.”
“ Only two percent of the total oil
production can be used to make
lubricating oil, “ Domenici says, and
the U.S. fields from which this oil
comes are being depleted. When
these oil deposits are gone, the cost of
producing lubricating oil will go up
because extra refining of lower grade
oil will be needed.
The lack of lubricating oil would
literally bring vehicles and machines
“ to a grinding halt,” Domenici says.
Through his legislation, which en
courages the re-refining of used
lubricating oil, and his activities, he is
trying to expand the number of
locations where automobile and fac
tory owners and others who use
lubricating oil can turn in their used
oil for recycling.

save energy
On most electric ranges, medium
high, the second position, uses about
half as much electricity as high. And
simmer, the lowest position, uses only
about one-tenth as much as high.

heat from the earth
“ It works great,” says Paul Hansel,
Dalton, Minnesota do-it-yourselfer
who uses underground pipes to cool
and heat his house, supplementing
conventional systems.
Hansel designed and built a system
of 6” pipes buried 8’ deep and 125'
long. Since the ground is a constant
50 degrees to 60 degrees Fahrenheit
year round, air pulled through the
pipes cools the house during the
summer and adds heat during the
winter.
“ Cool underground air is brought
directly into the house,” Hansel
explains. “ On a 100 degree day, the
temperature of the air from the
cooling system was only 70 degrees.”
In winter, air is piped into the crawl
space beneath his 22’ x 26’ two-story
house to send supplemental heat up
through the floor.
Initial cost was only $750, most of
which was for pipe and backhoe work.
Air enters the system through a
rotating air scoop. When wind isn t
blowing sufficiently, a fan inside the
housing does the work.
From June to October the first year,
total cost of electricity to run the fan
was only $33.60 or $8 a month. Hansel
says that his original system was
equivalent to a 20,000-BTU furnace,
and saved 20 to 30 percent on his
winter heating cost.
Now, with the added solar heating
panel, he’s boosted the temperature
of incoming air to 115 degrees or
more, compared to about 50 degrees
before.
Hansel feels pipe diameter isn’t
critical and about any type of pipe
would work. Moisture condensation in
the pipe must be eliminated by either
using perforated pipe or installing a
sump pump. A quick formula for
figuring how much pipe to use is
about 0.6 linear ft. for each square
foot of house space.
You can get a fact sheet and plans
for $8.50 by writing Paul Hansel,
Dept. FH, Dalton, Minn. 56324.
-F a m ily Handyman

WE MAKE OUR STOVES THE OLD FASHIONED WAY
ONE AT A TIME. BY HAND!
Our FEDERAL AIRTIGHT
CONVECTION HEATER
Offers Advanced Design
and Old Fashioned Value.

Hand-Crafted Quality
That’s Built To Last.
There was a time, before automation, before inflation, be
fore O.P.E.C., when wood and coal stoves were a way of
'>fe. To millions of Americans, they represented safety and
security against hard winters. Back then, stoves were at the
center of family life. They had to be well made and they
Were. Today, we make our stoves in the same way and
With the same pride and care that America’s early craftsmen
employed . . . from hand-casting to hand assembly. We
build our stoves to last.

Our best selling stove is the hand crafted Federal Convection
model. It is a wood and coal burning cast iron heater of the
highest quality. Our Federal Convection Heater features
front and side door loading, double walls on the bottom back
and top which form a completely natural convection system,
ceramic glass windows and a firebox big enough to hold 50
pounds of 22" logs or 35 pounds of coal. This unit also
features an ashbin and ashpan for easy cleaning, a firescreen
for open hearth burning and solid brass trim. Priced at only
$639.95 and delivered at no extra
charge anywhere in the Continental
United States, this stove is an ex
traordinary value. It can be
installed either as a free stand
ing unit or in front of your fire
place. With the addition of a
shroud and fan, it becomes
America’s only all cast iron fire
place insert (739.95 and $754.95).
It comfortably and efficiently heats
a 7,000 to 11,000 cubic foot area.
A smaller version of the Federal
Convection Heater is also available
as a free-standing unit or as a
fireplace insert.

And, while we make many models (all priced to make
Sense in these times, from $279.95 to $754.95 delivered)
foe stoves for which we are famous
are our highly efficient Federal
Convection Heaters. These heat
ers, built to warm large areas,
represent extraordinary value in an
era when value-for-money is in
creasingly difficult to find.

WRITE or CALL for
our FREE 5 Part
Order By Mail
Stove & Accessory
Package Today.
CALL TOLL FREE
1 -8 0 0 -2 2 5 -8 2 7 7
In Massachusetts
Call 6 1 7 -8 4 8 -7 1 8 0

(A sh b in fc
A sh draw er)

discover
Our Famous
Cast Kettles.
These 6 quart kettles make
e*cellent stove humidifiers.
Available in 2 styles: 17 pound
Cast iron @ $36.95; and 6
Pound polished aluminum @
^>6.50 delivered anywhere in the
c°ntinental United States. 30 day
^oney-back guarantee. To order, send check or money
°rder or call with VISA or Mastercard number and ex
piration date.

□ Send FREE Package regular mail (No Charge
for postage).
□ Rush FREE Package first class mail. Enclosed is
$1 for postage, special handling.
□ Please send me ______ cast iron kettles at
$36.95 each.
□ Please send me ______ polished aluminum
kettles at $56.50 each.
Name .
Address.

Box 394, Dept. 2FS10
Randolph,
Massachusetts 02368
617-848-7180

AN AFFO R D ABLE DREAM
Your own self-employment venture that can earn you $700 a week!
One thing is for sure. If you work for someone
else you’ll never get rich. The boss might, but
you won’t. It’s his business, he gets all the
money, satisfaction, and recognition. What if
you didn’t have a boss to tell you when you could
go on vacation? What if you called the shots?

C h im n e y S w e e p in g
Here’s a new business where you can earn
more in one hour than most jobs pay for a whole
day. More in one week than a lot of people
make in an entire month. You’re the boss. You
set the hours and best of all, it’s fun. You’ll work
your tail off, but the business will be your baby.
I’ve had people tell me that the August West
Chimney Cleaning System literally changed
their lives. Not just because of the money they
are making or the fact that they use more Ivory
soap, but mainly because they are motivated.
They’re doing their own thing and loving it.

H ow m uch m oney?
Recently I telephoned some of the people we
helped get started in the chimney cleaning busi
ness. I wanted to find out — first hand — just
how well they were doing. With their permis
sion, I recorded our conversations. We then had
a record made which you can play on your rec
ord player when you receive our information.
Here’s what a couple of them said . . .
Dave Richison, Ohio
“The 3rd quarter of this year I did $23,000, the
4th quarter I did $24,000. We should hit som e
where between 55 and 60 thousand this year. ”
Fran Watts, Virginia
“If we need $200 at the end of the week, it’s
simply a matter of making a couple of phone
calls. The repeats are just fantastic!”
John M oszulski, Canada
“Last month I worked 18 days, and I made
2,600 bucks. ”
Ed & Mo Sim onson, Texas
“ W e’re very pleased with it. Were making a
dream come true. W e’ve always wanted some
land and thanks to chimney sweeping we now
own 30 acres. ”
“In October of ’78 we made $1,530. That was
our first October. OK, now in October of ’79,
which was last year, we made $3,245. Now in
October of ’80 we grossed $6,593. In one
month. We're making two grand a week.’’
Just what do these people do to earn that kind
of money? Sweep chimneys. Six to eight a day if
they’re fulltime. Two or three an evening plus
ten to sixteen on the weekends in the case of
part-timers who keep their present jobs. Since
the average charge is $45 for the first and $35
for each additional in the same house, it’s easy

to see how Ed and his wife Mo are making two
grand a week.

B u t W hy?
Why would anyone pay $45 to have his or
her chimney cleaned? That can be answered in
one word — SAFETY!
When solid fuels such as coal and wood are
burned in a fireplace or woodstove, they give off
a flammable by-product called soot. What is
soot? Soot is a combination of fly ash and creo
sote. Creosote is the flammable unburned res
idue left over when wood doesn’t burn com
pletely. The creosote combines with the fly ash
and the smoke carries it into the chimney flue.
This soot then sticks to the flue. When a quarter
inch or more of th'3 stuff builds up on the chim
ney walls, it can cause a dangerous chimney fire.

A C h im n e y F ire
Imagine this tall stack coated inside with a
quarter or half inch of flammable soot. When
the right amount of heat and oxygen get this
stuff burning, you have yourself a real fireworks
show. As the creosote burns, the heat causes
the natural draft of the chimney to increase ten
fold. What you now have is a blast furnace that
looks and sounds like a rocket taking off. The
temperature of the chimney fire, 2000-3000
degrees, is enough to disintegrate the mortar
holding the chimney together. The flaming balls
of soot shooting out the chimney’s top can land
on the roof and the dry leaves surrounding the
house. Needless to say — this situation is unde
sirable and the people who’ve lived through it
get their chimneys cleaned regularly.
According to the National Fire Commission
there were 60,000 chimney fires in the U S. in
1980 causing $300,000,000 of damage. 75%
of all fatal residential fires in Vermont, for in
stance, were caused by faulty installation and
maintenance of woodstoves. Tens of millions of
people are using wood to supplement the high
cost of oil. There are over 40 million woodburn
ing chimneys in the U.S. These people need
you to clean their chimneys.

T h e H e ig h t o f T e c h n o lo g y
How do you clean’a chimney? You do it as
quickly and efficiently as possible. The more
chimneys you can clean in a day the more lives
and loss of property you’ll save. And how do
you do a good job in record time? You use the
most advanced system available — The August
West System.
One of the key elements in the August West
System is the SootSweeper. This machine is a
high-powered, high volume dust collection unit
that was designed specifically for cleaning chim
neys. When 1 first started cleaning chimneys I
used a large vacuum truck. It worked well, but
they cost over $20,000 now. I also had a prob

lem with the 100 feet of hose. It didn’t always
reach the fireplace from outside. The powerful
but portable SootSweeper has the same kind of
air-moving muscle as a vacuum truck, but you
can bring it right in the house. New filter technol
ogy is the key to its efficiency and dependability.
Other key elements of our system are an
assortment of high carbon steel brushes, special
ly designed fiberglass cleaning rods; roof safety
equipment, an easy-to-follow handbook with
everything from advertising to chimney design,
a bi-monthly newsletter, telephone consultation
and much, much more. 1don’t have room to go
into all the details right now. Our information kit
will explain everything to you.
I’d just like to say that many years and a tre
mendous amount of devotion have gone into
the development of the August West System.
We are a strong company with over 5,000
sweeps in our network! You can join us and
count on us to help you build a business you can
be proud of. We are proud of what we do and
the quality of our equipment and service to you
reflects our pride.

To su m up, th e n . . .
Sweeping chimneys may not exactly be a
“Lazy man’s way to riches” . . .you’ll work hard
. . but the pay is exceptional, the demand is
steadily growing and new equipment and meth
ods make the job far easier, faster and safer than
ever before. Perhaps best of all, this is one of
those “dream” businesses that so many of us are
always looking for: a business with flexible hours
and very low overhead.
Find out more about what it’s like to be a
chimney sweep cleaning 25 chimneys or more a
week Just call TOLL FREE 800-243-5166
and ask for extension 39. I’ll rush you a de
tailed information kit with the complete August
West Story and your 33V3 RPM record entitled,
“Now, Hear It From The Sweeps.” We urge you
to call us at no obligation, TODAY.

August West Systems, Inc.
Dept. 309, 14 Wilton Road
Westport, Connecticut 06880

Call TOLL-FREE; 800-243-5166
Ask for Extension 39 for full details

(In Connecticut 226-0754)
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